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Expression 
of Appreciation 


We’ve never been so excited about recipes. It's no 
secret that Butte Falls has some of the best cooks in 
the country. 

These recipes are ones our families relish the 
most and want to pass on to our children, families, 
and friends. 

Some of our recipes are simple and take no time 
at all, yet you'll have your loved ones begging for 
more. 

These recipes spring from our roots, our families, 
and times shared together. Each recipe is rich in 
love, tradition, and family heritage. 

We would like to thank the many people in our 
community who gave generously of their time in 
submitting recipes. Without your help, this book 
would not have been possible. 

Cookery is an art — and you are the artists. 
Thank you one and all. 


Joyce Hailicka 
Chairman/BBHS 


“There is no sight on earth more appealing than 
the sight of a woman preparing dinner for the ones 
she loves.” 
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DEDICATION 


TO EMOGENE ABBOTT 


We, the members of the Big Butte Historical 
Society, have compiled these recipes with the 
hope that this little book will become a 
treasured keepsake. 

We would like to dedicate this book to all our 
cooks, but in particular we would like to pay 
special tribute to Mrs. Emogene Abbott, whose 
artwork appears on the cover of this book. 

Emogene was born on July 15, 1914. She 
has lived in the Butte Falls area all her life. 
She is the mother of two children — Beth and 
Raymond. Her husband is Elga. 

Emogene (Edmondson) Abbott comes from a 
very talented family. Her mother was an artist 
and art teacher. Her brother, Bill Edmondson, 
is a master woodcarver. From her mother, 
Emogene learned to make rugs the old- 
fashioned way. The rugs are made from 
selected strips of fabric and hand-hooked into a 
masterpiece. In fact, Mrs. Abbott won a ribbon 
at the fair — the judges had mistakenly judged 
her rug in the oil painting division! The cover is 
a hooked rug of Mr. and Mrs. Abbott’s home in 
Butte Falls, Oregon. 


Published and Printed By 
Fundcraft Publishing 


P.O. Box 340 
Collierville, TN 38027 
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_Appetizers_ 


Caviar flavored 


Cream cheese with chopped chutney and dash of curry powder. 


anchovy paste. 


. Liverwurst with 


Tabasco sauce. 


Caviar mixed with cream cheese with dash of Worcestershire sauce. 


Peanuts roasted, crushed and mixed with anchovy paste. 


with onion juice. 


. Lobster tail moistened with lemon juice. 


. Cream cheese with chopped pickle. 


. Cheese squares with olive attached by toothpick. 


pistachio nuts. 


. Sardines with caviar paste. 

. Minced eggs with anchovies. 

. Cream cheese and horseradish. 
. Cream cheese and anchovy paste with grated onion. 

. Herring squares mashed in its own juice with dash of vinegar and 


. Peanut butter and bacon toasted on dark bread. 
. Deviled ham with chopped onions and Spanish olives. 
. Stilton cheese moistened with Port wine. 
. Shrimp flavored with French dressing. 


Sardine slices topped with chopped olives. 


. Pimento cheese 


mixed with a dash of horseradish. 


Minced shrimp with onion Juice. 
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reats that can be served either at the start of a meal or 
house. Listed below are quick appetizers that can be 
kers, thin sliced toasted bread or potato chips: 


. Almonds or pecans roasted and chopped, then mixed with 


. Chicken livers minced and moistened with mayonnaise. 


. Cream cheese with dash of Worcestershire sauce and chives. 


APPETIZERS, RELISHES & PICKLES 


SAUSAGE BALLS 


1lb. sausage (lean) 1 (10 oz.) pkg. Cheddar cheese, 
3c. Bisquick grated 


Mix together and form into very small balls. Bake on cookie 
sheet at 325° for 25 minutes. Good cold and can be frozen. When 
ready to use, heat for 5 minutes in oven. 


Florence Stanley 


TORTILLA PINWHEELS 


8 oz. sour cream garlic powder to taste 

1 (8 02.) cream cheese, softened seasoned salt to taste 
1can diced green chilies, drained 5 (10 inch) flour tortillas 
1 can chopped black olives, drained salsa 

1c. grated Cheddar cheese fresh parsley for garnish 
¥2 c. chopped green onion 


Mix all of the filling ingredients together thoroughly. Spread 
evenly over tortillas. Roll up tortillas. Cover tightly with plastic 
wrap. Refrigerate for several hours. Unwrap. Cut in slices % 
to %-inch thick. Serve with salsa. 


Florence Stanley 


SALMON PARTY BALL 


1 can salmon Yatsp. salt 

1 (8 oz.) cream cheese Yatsp. liquid smoke 

1 Tbsp. lemon juice Ya c. chopped pecans 

2 tsp. grated onion 3 Tbsp. parsley, chopped 
1 tsp. prepared horseradish 


Drain and flake salmon; remove skin and bones. Combine 
salmon, cream cheese, lemon juice, onion, horseradish, salt and lig- 
uid smoke and mix thoroughly. Chill for several hours. Make into 
ball and roll in parsley and chopped pecans. Chill. Serve with 
crackers. 

Florence Stanley 
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FRIED DILL PICKLES 


olks 32 oz. dill pickles, well drained 
; wt : oil for frying 
1%. flour 


Beat together egg yolk and water until blended. Gradually beat 
in flour, keeping batter smooth, but not overbeaten. Trim ends from 
pickles. Slice ¥4-inch thick. Dry well. Heat oil for shallow frying to 
375°, Dip pickle slices into batter and fry without crowding in hot oil 
until slightly brown. Remove and drain on paper towels. Serve at 
once. 

Florence Stanley 


ROSE’S CRACKIN’ GOOD 


2 pkg. oyster crackers 1 pkg. Hidden Valley buttermilk 
1c. cooking oll dressing 

1 tsp. garlic powder 1 tsp. dill weed 

1 tsp. onion powder 


In a jar, or a blender, put all but crackers. Blend well. The 
dressing mix is put in dry. When blended, pour over crackers. Let 
stand at room temperature, stirring occasionally. When mix is all 
absorbed, put in airtight container. 


Florence Stanley 


CHEESE FONDUE 


6 slices bacon 1 lb. sharp Cheddar cheese, grated 
Yac. minced onion (4c.) 


2 tsp. flour 2 Cc. sour cream 
2 tsp. Worcestershire sauce 


Fry bacon until crisp; drain, crumble and set aside. Reserve 1 
tablespoon drippings. Cook onion in drippings until tender, but not 
brown, Stir in flour. Add remaining ingredients and cook over low 
heat, stirring constantly until cheese is melted. Top with bacon 
Serve with broccoli and cauliflower which has been cooked until ten- 


der-crisp, apple slices, pear slices and French bread, cut into cubes 
Serves 4 to 6. | 


Nancy Stark 


APPETIZERS, RELISHES & PICKLES 
CRISP BREAD AND BUTTER PICKLES 


1 qt. medium-sized sliced 1c. vinegar 
cucumbers 1% c. sugar 

1 % onions (medium-sized) ¥s tsp. turmeric 

¥% clove garlic Ya isp. celery seed 

Ya green pepper 1% tsp. mustard seed 

4 tsp. salt ¥e tsp. alum 


Slice cucumbers thin. Add sliced onions, garlic and peppers, cut 
in narrow strips. Add salt. Cover with cracked ice; mix thoroughly. 
Let stand 3 hours. Drain. 


Combine the remaining ingredients; pour over cucumber mix- 


ture. Heat to boiling. Seal in sterilized jars; process for 5 minutes, if 
desired. Makes 2 pints. 


Nancy Stark 


PICKLED EGGS 


(Great-Grandma’s Recipe) 


eggs 1 tsp. salt 
1c. white vinegar spice bag * 
3c. water 


*Contains a few bits broken nutmeg, a few blades of mace, cel- 
ery seed, some ground mustard, a few whole cloves and a few pieces 
of cinnamon, 

Boil as many eggs as you wish to pickle for ¥% hour. Shell eggs. 
Have ready a boiling solution of white vinegar, water, salt and spice 
bag. When boiling hot, drop in the shelled eggs. Just let them heat 
through. Pack at once into sterilized jars and seal. 


Tacey Hoban 


SPINACH BALLS 


2 pkg. chopped spinach (frozen), 6 eggs, beaten 
cooked and drained ¥ c. melted butter 
1c. grated Parmesan cheese salt and pepper 


2c. crumbled stuffing mix 


Mix together. Form in balls (one heaping teaspoonful). Place 
on cookie sheets and freeze (at least several hours). Bake at 350° for 
10 to 15 minutes. 


Cher Rydberg 
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APPETIZERS, RELISHES & PICKLES : 
NICOLE’S APPLE DIP eli hn oe 5 a %, 


1 tsp. vanilla 
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| ¥c. brown sugar 
% c, white sugar 8 oz. cream cheese 
Florence Stanley Save talenlogetotes pracaeserne 
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CARAMEL DIP FOR APPLES 


1 (15 02.) can unsweetened 


2c. sugar 
% c. white corn syrup condensed milk 


Combine in heavy saucepan. Cook slowly to soft ball stage $3 ee 
(230°). Remove from heat. ‘Add ¥s teaspoon of vanilla. Stir anddip ee zi pansebarepereg 


apples. 
This is Aunt Josie’s recipe, from Nebraska. 
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_e(( 3) Salads _ 


Additions and Garnishes 


Slice hard-cooked eggs 
Radishes 
Chopped green or ripe olives 
Nut meats 
Pimento 
|Green pepper 
Sardines 
Anchovies 
Slivered cheeses 
Julienned ham 
Chicken 
Grated carrots 
Cubed celery 
| Onions - pickled, grated or 
| pearl onions 
| Tomatoes, sliced and dipped in 
finely chopped parsley or chives 
| Capers 
Dwarf tomatoes stuffed with 
cottage cheese 
Fresh herbs - sprigs or chopped 
Mint leaves 
Cooked beets, cut into shapes 
or sticks 
Lemon slices with pinked edges 
and dipped in chopped parsley 
Raw cauliflower 


VIPTIIDGS tp OJPIPID 
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Tips for Tossed Salads 


Always handle salad greens 
with care. 


Wash well, drain and dry greens 
before storing; chill well 
before using. 


To core lettuce, smack head stem 
end down on counter top. Then 
twist the core out. 


It is better to tear greens into bite- 
sized pieces to avoid bruising 
with knife. 


Don't cut up tomatoes for a tossed 
salad since their juices thin the 
dressing and wilt the greens. 

Use them only for garnishing 
the salad bowl. 


Select only firm, hard, green 
cucumbers. The skin should have 
a slight sheen, but if it is highly 
polished, it is probably waxed 
and the skin should be removed. 


Use wild greens such as dandelion, 
sorrel or winter cress fora 
different flavor and texture in 
tossed salads. 


About Potato Salad 


Potato salad is best made from 
potatoes cooked in their jackets 
and peeled and marinated while 
still warm. Small red waxy 
potatoes hold their shape when 
sliced or diced and do not absorb 
an excessive amount of dressing or 
become mushy. 


Soup Accompaniments 


Clear Soups — crisp crackers, 


cheese pastry, cheese-spread toast 
strips. 


Cream Soups — cheese popcorn, 
seeded crackers, pretzels, pickles 
and olives. 


Chowders and Meat Soups — 
Melba toast, sour pickles, oyster 
crackers, bread sticks, relishes, 
toasted garlic bread. 
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SOUPS, SALADS & SAUCES 


PIONEER BEAN SOUP 


1c. navy beans 

6c. water 

Ye c. chopped onion 
2 sliced carrots 

Ye c. chopped celery 


Ys cc. chopped green pepper 
% c. tomato juice or sauce 
¥s c. dry mustard 

2 whole cloves 

4 peppercorns 


Soak the beans in 6 cups water. Add remaining ingredients. 
Pressure cook for 25 minutes. Remove cloves and peppercorns. Salt 
and pepper to taste. Serve with wheat germ muffins and a broccoli 
and spinach salad with a lemon juice, olive oil and garlic dressing. 


Lois Haes 


EIGHT BEAN SOUP 


Ya. each: red beans, soup peas, 
lima beans, pinto beans, navy 
beans, lentils, green split peas 


¥2 c. chopped celery 
% c. chopped carrots 
¥% c. chopped parsley 


and soybeans 1 clove garlic, minced 
10 c. water 2 bay leaves 
Yac. raw rice or barley 1c. tomatoes 
4 Tbsp. oil Yatsp. each: marjoram, basil, thyme 


1c. chopped onions 


and rosemary 
¥% c. chopped green peppers 


Soak the beans and rice in the water. Add the rest of the ingre- 
dients and pressure cook for 30 minutes. Serve with rye toast anda 
fruit salad consisting of oranges, apples and bananas with a yogurt, 
honey and lemon juice dressing. Enjoy! 


Lois Haes 


CHICKEN SALAD 


1 large pkg. potato chips 
2c. diced chicken 

1c. celery, diced 

Ys c. mayonnaise 

3 Tbsp. chopped onions 
tsp. salt and pepper 


1 Tbsp. green pepper 

3 or 4 hard-boiled eggs, chopped 
1 Tbsp. lemon juice 

1 can water chestnuts 

1 can chicken soup (cream) 
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SOUPS, SALADS & SAUCES 


Mix all ingredients, except soup and chips. Crush potato chips 
in bottom of 9x 13-inch baking dish. Pour mixture over potato chips, 
then cover with the soup mixture. Crush potato chips on top (and 


Cheddar cheese, if desired). Bake for 15 to 20 minutes at 450°. 
Blanche Campbell 


BEET SALAD 


¥ c. mayonnaise 
¥% c. sour cream 
4 or more green onions, chopped 


1 (No. 303) can shoestring beets, 
drained (save juice) 
1 pkg. lemon Jell-O 


¥ c. hot water fresh chopped parsley 
1 tsp. vinegar beets 
1c. beat juice 


Drain beets and save juice. Combine Jell-O, hot water, vinegar 
and beet juice and let partially set. Beat in the mayonnaise and sour 


cream. Fold in green onions, parsley and beets. 
Nancy Stark 


BROCCOLI SALAD 


4c. chopped broccoli, peeled (cut 8 slices fried crisp bacon or Yc. 
tender part of stalks) Bac*Os 
1c. chopped celory % c. raisins 
Ya c. green onions, chopped ¥ c. sunflower seeds 
¥% c. cashew nuts 


Dressing: 


1c. mayonnaise 3 Tbsp. white vinegar 


ye c. sugar 
Mix and pour over salad just ¥% hour or so before serving. 
Note: Broccoli, celery and onions can be chopped the day before. 
Donna Arnold 


TOMATO-CUCUMBER SALAD 
(Makes 4 Servings) 


2 to 3 tomatoes, diced 

1 cucumber, diced 

1 Tbsp. lite mayonnaise 
2 Tbsp. vinagar 


¥2 tsp. italian seasoning 
Ya isp. garlic powder 
Ya tsp. lemon pepper 


SOUPS, SALADS & SAUCES 


Combine all ingredients in bowl]; toss to mix well. Refrigerate 
until serving. 


Elaine Isley 


SHRIMP, CRAB AND BREAD SALAD 


1 large loaf white bread, buttered 1 (7 % 02.) can crab meat 
1 large onion 1c. finely chopped celery 
4 hard-boiled eggs 3c. Mayonnaise 

2 cans shrimp 


Cut crusts from bread. Butter slices lightly and cut into small 
cubes (about 20 toa slice). Add onions and chopped eggs. Refrigerate 
overnight, In the morning, add shrimp, crab, celery and mayonnaise 
and mix lightly to combine. Cover and let stand for 3 or 4 hours. 

When serving, garnish with tomato wedges or pimento. Serves 
8 to 10. 


Ella Pingle 


BROCCOLI SALAD 


1 bunch broccoli, cut flower (raw) 
¥ac. Bac*Os or crumbled bacon 
¥% c. sunfiower seeds 


2 Tbsp. diced red onion 

¥ c. raisins (I use white) 
Toss together. 

Dressing: 


24 c. mayonnaise 
% c. sugar 


1 Tbsp. vinegar or lemon juice 


Mix with vegetables and chill. 
Ella Pingle 


FRENCH DRESSING 


1c. salad oil ¥ c. sugar 
% c. catsup 1 tsp. salt 
Yac. vinegar juice of 1 lemon 


Put in blender. 
June Tungate 
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SOUPS, SALADS & SAUCES 
KIM’S SAUCE FOR SEAFOOD 


1 ¥% tsp. dry mustard 


belt 1c. sugar 
% c. catsup % c. rice or wine vinegar 
1¥ tsp. salt 

Mix in blender. ° 


CHICKEN SALAD 
2 c. cubed cooked chicken we. Oates chopped pecans 
. celery, chopped ¥%e c. coconu 
‘ SineRDpE tidbits salad dressing to moisten 


Mix all ingredients and serve in a lettuce cup. 


Florence Stanley 
SPECIAL DRESSING 

Vac. sugar juice of % large lemon 
¥ c. oll ¥2 c. tomato catsup 

Ya cc. vinegar paprika to taste 

1 tsp. salt garlic to taste 

To Double Recipe: 

¥ c. sugar juice of 1 large lemon 
1c. oil 1c. tomato catsup 

¥ c. vinegar paprika to taste 

1 ¥ tsp. salt garlic to taste 


Put in jar and shake well (the jar). Ho! Ho! 
Variation: Add 1 bouillon cube with a little water, 3 tablespoons 
brown sugar and 3 to 7 drops of Tabasco. 


Ella Pingle 
MUSTARD SAUCE 

2 egg yolks, beaten 1 tsp. (heaping) flour 

2c. sugar ¥ c. bouillon (1 cube) 

Ye c. butter % c. vinegar 

Cook until thick. 
Julia Pingle 
FRye 


SOUPS, SALADS & SAUCES 


MAMA’S CHRISTMAS SALAD 


1 (No. 2) can pineapple chunks 
1 (6 ¥2 02.) can Mandarin oranges 
4c. miniature marshmallows 


¥ pt. whipping cream 
Ya c. broken walnuts 


Place marshmallows in large bow] and pour drained pineapple 
and drained oranges in and mix well. Cover and refrigerate at least 
6 hours or overnight. 


Dressing: 
Yc. juice (pineapple) * 


3 Tbsp. vinegar 
6 Tbsp. sugar 


¥2 tsp. dry mustard 
2 Tbsp. butter 
1% Tbsp. cornstarch 


*Can add orange juice, if needed. 

Mix sugar, cornstarch and mustard with 3 tablespoons juice. 
Heat remaining juice and vinegar to a boil. Add cornstarch mixture 
and boil for 1 minute. Add butter and cool, then refrigerate. 

When ready to serve, mix dressing with fruit, then add whipped 
cream and nuts. Can be served on lettuce leaf garnished with a mara- 
schino cherry. 

Emogene Abbott 


CRANBERRY SALAD 


1 lb. cranberries, chopped coarse 2c. sugar 
2c. crushed pineapple, drained well 


Mix ingredients and chill overnight. Add: 


1 pt. whipped cream (stiff) 1 small pkg. mini marshmallows 


1c. chopped pecans, or more 


Chill and serve. Looks festive in a glass bowl. 
Tacey Hoban 


MOM’S APPLE SALAD 


8 large apples, chopped (not too % c. sugar (heaping) 


fine) 1 tsp. celery salt 

1c. chopped celery (young celery, ¥ pt. whipping cream, whipped 
sliced, is best) 1 tsp. vanilla 

1c. chopped English walnuts (not 
too fine) 
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SOUPS, SALADS & SAUCES 


Combine sugar and celery salt. Then add whipping cream, 
whipped until fluffy and firm. Add vanilla carefully to whipping 


cream and fold in fruit/celery/nut mixture. 
Absolutely delicious! My mom always fixed this for Thanksgiv- 


ing, Christmas and special occasions. Everyone loved it. 


FRANK’S BEAN SALAD 


2 cans yellow string beans 

2 cans red kidney beans 

1 can green limas 

1 can garbanzo beans 

2 red onions, chopped or sliced 
2 green peppers, chopped 

2 red peppers, chopped 

1% c. chopped celery 


¥c. brown sugar 

¥%.c. white sugar 

4 c. Wesson oil 

3 Tbsp. Tabasco sauce 

1 3c. wine vinegar 

2 tsp. salt 

1 isp. pepper 

2 cans green string beans 


Heat first 7 ingredients until sugar is dissolved. Drain beans. 


Pour sauce over beans. 
Frank always made this recipe to take to Jackson County Cat- 


tleman’s picnic. 
Arduth Edmondson 


BARBECUE SAUCE 


1 qt. canned tomatoes Yatsp. garlic powder 


1c. brown sugar 1 tsp. salt 
3 Tbsp. butter Yatsp. pepper 
3 Tbsp. flour Ya c. cider vinegar 


¥ c. very finely chopped onions 1 Tbsp. liquid smoke 
¥% ¢. very finely chopped green 


peppers 


Put tomatoes in blender and liquify; strain out seeds and dis- 
pose of them. In large saucepan, melt butter and add flour; blend 
well. Add tomatoes and mix thoroughly. Add remaining ingredients 
and cook over medium heat until onions and peppers are soft and 
sauce thickens to desired consistency. Stir often. 

This sauce is great for spareribs and pork chops. Keeps well in 
the refrigerator. 


Anne Tucker 
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SOUPS, SALADS & SAUCES 
RUTHE’S CRUNCHY CABBAGE SALAD 


Ye head cabbage, chopped 
4 green onions, chopped 
¥2 c. slivered almonds 


4tsp. sunflower seeds 
1 pkg. Ramen noodles, broken up 


Dressing: 


3 tsp. sugar 1 tsp. salt 
¥2 c. vegetable oil Yaisp. pepper 
1 Tbsp. vinegar 1 pkg. Ramen flavoring 


Mix dressing in a 2 cup measuring cup. Stir well and mix into 
cabbage mixture. Serve and enjoy. 


Ruthe McCaw 


DORIS’ CHILI SAUCE 


about 3 or 4 Ib. ripe tomatoes 


2 Tbsp. chili powder 
1 bunch celery 


1 Tbsp. paprika 

2 large onions 1% c. white sugar 

4 green peppers 1 Tbsp. garlic powder 
2 tsp. ground cinnamon 1 Tbsp. salt 

1 tsp. ground ginger 1 Tbsp. black pepper 
1 tsp. dry mustard 2c. cider vinegar 


Use coarse blade on food grinder to prepare celery, onions and 
peppers. Drain these. Mix dry items together. Add to vegetables. If 
tomatoes are very juicy, drain some off; reserve, then add vinegar. 
Put in kettle. Stir often. Boil down to desired thickness. Can up in 
pint jars. Put in water bath. Boil for 10 minutes. 

Great on hamburgers or spaghetti or wherever a spicy sauce is 
desired. 


Doris Ramsdell 
Butte Falls, OR 


CARNIVAL COLESLAW 


1 medium head cabbage, shredded 2 or 3 medium-size onions, sliced 
(firm head) thin 

1 medium-size carrot, shredded 1 tsp. salt (not iodine) only 

1 green pepper, sliced fine, or 
colored peppers 
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SOUPS, SALADS & SAUCES 


Mix salt with cabbage and let stand for 1 hour. Squeeze out 
excess moisture. Add carrots, pepper and onions. Pour cooled dress- 


ing over vegetables. 
Coleslaw Dressing: 


1c. white vinegar 
1 tsp. mustard seed 
1 tsp. celery seed 


Ya c. salad oll (sweet smelling) 
¥ to 1c. sugar as desired 


Combine all ingredients and boil 1 minute. Cool and pour over 
vegetables. Will keep several weeks in refrigerator. Can be frozen 


for 4 to 6 months. Real good. 


Doris Ramsdell 
Butte Falls, OR 


TORTILLA SOUP 


1 large chopped onion 

2 cloves garlic 

1 Tbsp. margarine 

1 (4. 0z) can chopped green chilies 
1 can Italian tomatoes, blended 


4c. chicken broth 

1 Tbsp. oregano 

2 Tbsp. chill powder 

3 tsp. cumin 

salt and pepper to taste 


Saute onion and garlic in margarine. Add remaining ingredi- 


SOUPS, SALADS & SAUCES 
Mix together, except the oil. Let stand for 30 minutes. Whisk in 


oil and blend well. Pour over pasta mixture. 


SUPPER SOUP 
2c. diced potatoes 2c. milk 


1% c. chopped onion Ye c. flour 

1c. each: sliced carrots, chopped 3c. shredded Cheddar cheese 
celery 1 tsp. dry mustard 

Yac. butter v2 tsp. cayenne pepper 


6 cubes vegetable bouillon ¥2 c. beer 


Combine potatoes, onion, carrots, celery, 2 cups water, butter 
and bouillon in large saucepan. Heat to boil, then reduce heat. Cover 
and simmer for 30 minutes. Combine milk and flour in small bowl, 
beating until smooth. Gradually blend into simmering vegetable 
soup. Add cheese, mustard and pepper. Cook and stir until cheese 
melts. Stir in beer; heat through. Delicious! 


BARB’S SPINACH SALAD 
(Now, here is one of mine!) 


ents. Simmer for 20 minutes. Place tortilla strips in bowl. Add soup. 
Top with shredded Mozzarella cheese. 


Variations: Place Mozzarella cheese in bowl, then tortilla strips. 
Garnish with sour cream and a slice of avocado on each side. May add 


aed chicken or shredded beef. Serve with tortillas or tortilla 
chips. 


Dottie Villa 
PICNIC PASTA SALAD 
5 to 6c. spiral pasta 


% c. sliced black olives 
le. hel flowerets, steamed and 2 to 3 chopped green onions 
coole: 


1c. crumbled F 
¥2 c. carrot discs eta cheese 
Place in bowl and mix in Vinai 


grette Dressing. Top with Par- 
mesan cheese. 


Vinaigrette Dressing: 


juice of % lemon 

3 Tbsp. wine vinegar 

1 clove garlic, finely minced 
1 tsp. Dijon mustard 


Ya tsp. each tarragon, basil, dill and 
marjoram 

salt and pepper 

¥2 to ¥% c. olive oil 


= 


2to 4c. fresh dry, torn bite-size 
spinach pieces 

ic. small broccoli flowerets 

% c. sunflower seeds or slivered 
almonds, roasted 


1 medium avocado, sliced in 1 
x %-inch pieces or 1 (11 02.) can 
mandarin oranges, drained 

¥% c. shredded red cabbage or red 
pepper, cubed 
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2 or 3 Tbsp. slivers sweet white 
onions 


Good even without dressing, or with a little of a light oil one. 
Barbara Layton 
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C((0) Y) Meat Cooking Chart 


eeperor hae ie 


FRESH PORK 
ie and loin 


Picnic shoulder 
Shoulder, butt 
Boned and rolled 
Shoulder 


3. 10 lbs. 


3-6 lbs. 


BEEF 


135 F 
Standing nibs - rare 16Sh 
- medium 170F 

- well done 


LAMB 
Shoulder - well done 
- boned and rolled 


Leg >medium 
- well done 
Crown - well done 
SMOKED PORK 2 
Shoulder and picnic hams E 
Boneless butt a | 
F 
H 
- Under 10 lbs. 175F | 
Half hams 170 F 
VEAL 
' Loin 4-6 lbs. 325 F 7. 


5-10 lbs. 


Leg 
Boneless shoulder 4-10 lbs. 


POULTRY 
Chicken 3-5 lbs. 40 325F\ 170F 
Stuffed over 5 lbs. 30 325 170 F 
Turkey 8- 10 lbs. 20 325 175 F 
18 - 20 lbs. 14 325 175 F 
Duck 5 -10 Ibs. 30 325 175 F 


Copyright © 1978 Fundcraft Publishing, Inc. 


TAMARI CHICKEN 


6 skinless chicken breasts 
1 can pineapple rings 
1 small red onion 
1 beil pepper 


2c. fresh mushrooms 
1c. tamari sauce 
salt and pepper to taste 


| 
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Place chicken breasts in a 9 x 13-inch baking dish. Slice onion 
and bell pepper into rings. Place rings of bell pepper, onions and 
pineapple on top of chicken. Add mushrooms and the tamari sauce. 
Add salt and pepper to taste (I also add a dash of garlic powder). Bake 
at 375° for approximately 1 hour or until chicken is done. (Sauce is 


very good made into gravy. Heat and add cornstarch and milk 
mixture.) 


Jeany Moore 


CHEESY CHIL! RELLENO PUFF 


1 (7 02.) can whole green chilies 

4 oz. Monterey Jack cheese, grated 
6 eggs, slightly beaten 

Yc. milk 


1 Tbsp. flour 

1 tsp. baking powder 

¥% tsp. garlic salt 

4 0z. grated Cheddar cheese 


In a greased 7 x 11-inch baking dish, layer split chilies and Jack 
cheese. Combine eggs, milk, flour, baking powder and garlic salt 


Mix well. Pour over chilies. Top with Cheddar cheese. Bake at 350° 
until puffed and brown, about 30 to 40 minutes. 


Blanche Campbell 


BETSY’S MEAT BALLS 


1 lb. ground beef 


1 tsp. salt 
2 eggs 


Ve tsp. garlic powder 
Make into very small balls and brown. 


Hot Dipping Sauce: 


3 Tbsp. Wesson oil 

1 medium onion 

2 Tbsp. brown sugar 

2 tsp. prepared mustard 


1 Tbsp. Worcestershire sauce 
¥ tsp. salt 
¥%, c. catsup 
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Simmer for 15 minutes. 
Florence Stanley 


GLAZED APPLES AND FRANKS 


2 Tbsp. prepared mustard 


. butter 
3 Tbsp. bu 1 Ib. franks 


5 tart medium apples 
¥, c. light corn syrup 


In skillet, melt butter. Blend in mustard, then corn syrup. Slice 
each frank diagonally in 3 places. Don’t cut through frank. Add 
franks and apples (which have been cored and quartered) to mixture 
in skillet. Cover and simmer over low heat for 10 to 15 minutes, or 
until apples are tender. Turn apples and franks during cooking to 
glaze. 

Florence Stanley 


BROILED TUNA SANDWICHES 


1c. cubed sharp cheese 
Yac. diced onion 
Ye c. mayonnaise 


6 hamburger buns 

butter or oleo, softened 

1 (6 % or 7 oz) can tuna fish, 
drained and flaked 


Spread buns with butter. Mix remaining ingredients. Spread 
mixture on buns. Freeze, if desired, in airtight wrap. Defrost 1 hour 
in wrap. Place unwrapped buns, tuna side up, on cookie sheet. Broil 
until hot and golden, about 5 minutes. Makes 6 servings. 


Florence Stanley 


ROGER’S PORK CHOP MEXICANA 


6 pork chops 

1 tsp. salt 

3c. uncooked rice 

¥2 pkg. (1 % to 2 % Tbsp.) taco 
seasoning mix 


1 (8 oz) can tomato sauce 

1% c. water 

¥2 c. shredded Cheddar cheese 

1 medium green pepper, cut into 
rings (optional) 


Brown chops on both sides. Put chops in single layer in shallow 
pan (9x 13-inch). Sprinkle with rice. Combine taco seasoning, toma- 
to sauce and water. Pour over chops and rice. Bake, tightly covered, 
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at 350° for 1% hours. About 10 minutes before chops are done, sprin- 
kle with cheese and arrange green pepper slices. Cover and continue 


cooking. Serves 6. 


Florence Stanley 


FRENCH LIMA STEW 


1 Ib. (2 % c.) dry lima beans 
8 c. water 

1 Ib. bulk pork sausage 

1c. cooked ham, cubed 


2 Tbsp. catsup 
Yatsp. garlic powder 
1 bay leaf 

1 onion, diced 


1 can cream of mushroom soup 


In a 4-quart pan, combine beans and water. Bring to a boil and 
simmer 2 minutes. Cover and let stand for 1 hour. Simmer, covered, 
for 1 % to 1 ¥% hours. Drain, reserving 1 ¥2 cups liquid. 

In skillet, combine sausage, ham and onion. Cook until meat is 
brown and onion is tender. Drain off excess fat. Add meat mixture 
to beans. Stir in reserved liquid, soup, catsup, garlic powder and bay 
leaf. Cover and simmer for 20 minutes. 


Florence Stanley 


STUFFED SHELLS 


12 oz. jumbo shells, cooked and 
drained 

¥% Ib. Italian sweet sausage 

1 qt. spaghetti sauce 

2 eggs, beaten 

2 (10 02.) pkg. frozen chopped 
spinach, thawed and well drained 


16 02. Ricotta cheese 

8 oz. Mozzarella cheese, shredded 
1 tsp. onion salt 

Yatsp. garlic powder 

¥ tsp. nutmeg 

2 Tbsp. Parmesan cheese, grated 


Cover cooked shells with cold water. Set aside. Brown sausage. 
Drain off fat. Add spaghetti sauce. Cover and simmer for 15 min- 
utes. In large bowl, combine beaten eggs, spinach, Ricotta, 
Mozzarella, onion salt, garlic and nutmeg. Pour about ¥% cup sauce 
mixture into 3-quart casserole or larger casserole. Stuff each shell 
with 2 heaping teaspoonfuls of spinach-cheese mixture. Arrange 
shells in single layer, stuffed side up. Pour remaining sauce over 
shells. Sprinkle with Parmesan cheese. Bake, covered, at 350° for 20 
minutes, then uncovered for 10 minutes, or until bubbly. This 
becomes a vegetarian dish if sausage is omitted. 


Florence Stanley 
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MEATS & MAIN DISHES 
HAMBURGER CASSEROLE 


1 lb. hamburger, browned 1 (402.) sliced mushrooms 


1c. white rice ({undrained) 
1 can onion soup 2 Tbsp. meited oleo 
1 can mushroom soup 1 Tbsp. Worcestershire sauce 


1c. water 1 tsp. dill weed 


Mix all, except meat, well. Add meat. Bake, covered, at 350° for 
1to1¥2hours. Just before serving, add 1 cup sourcream on top. Re- 
turn to oven for 5 minutes. 


Florence Stanley 


MEAT BALLS IN GRAPE SAUCE 
1 % Ib. lean hamburger 3 Tbsp. water 


1 egg, beaten 2 Tbsp. Worcestershire sauce 
1 pkg. dry onion soup mix 


Make small balls with 1 tablespoon of meat. Makes 30 balls. 
Stuffing For Meat Balls: 
black olives, green olives, cocktail onions or pineapple 


Stuff balls with one of these. Put in shallow pan. Bake at 375° 


for 20 minutes. Pour sauce over meat balls. Bake for 15 minutes 
more. Makes 30. 


Sauce: 


12 oz. chili sauce 


Yac. lemon juice 
18 oz grape jelly 


3 Tbsp. horseradish 
Mix well. 


Florence Stanley 


FOO YUNG AMERICAN 


(Serve With Chow Mein) 
4 eggs, well beaten ¥2 garlic clove, minced 
1c. bean sprouts Ya tsp. salt 
¥3 c. thinly siiced green onions ¥e tsp. pepper 
¥s c. thinly sliced celery 2 Tbsp. oil 
c= 
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Combine all ingredients, except oil. Heat the oil in a large fry- 
ing pan. Pour in the egg mixture by the tablespoonful to make small 


cakes. Turn each one once, cooking until lightly browned. Place on 
a hot plate and cover with the following sauce: 


1 tsp. cornstarch 
1 tsp. sugar 
2 tsp. soy sauce 


1 Tbsp. vinegar 
Ye c. broth 


Cook over low heat until thick. Serve with fried rice and 
broccoli. 


Lois Haes 
15 MINUTE BEEF STROGANOFF 

1 lb. beef top round steak 1 pkg. dry onion soup mix 

1 Tbsp. salad oil 1 tsp. dill 

¥% Ib. mushrooms, sliced 1c. plain yogurt 

24 c. water 2 Tbsp. flour 


Cut meat diagonally across grain into thin strips, ¥s-inch wide. 
Heat oil in skillet. Brown beef quickly over medium-high heat, stir- 
ring constantly; remove meat and juices from pan. Do not overcook. 
Add mushrooms to pan and cook 2 to 3 minutes. Stir in water, soup 
mix and dill; heat just to boiling. Simmer 3 to 4 minutes. Add meat 
and meat juices. Mix yogurt and flour together and stir into sauce. 


Simmer (do not boil) just until mixture thickens. Serve immediately 
over rice or noodles. Makes 4 servings. 


Lois Haes 


MACARONI AND BOLONEY 


1 qt. stewed tomatoes 2c. dry macaroni 
1 medium onion, diced 1 Ib. diced bologna 
1 clove garlic, minced 1c. diced cheese 


Simmer tomatoes, onion and minced garlic together until some 
of the juice is boiled off. While this is simmering, cook the dry maca- 
roniin boiling water. Drain. Add to tomato mixture along with diced 
bologna. When heated through, add the diced cheese. Stir until 
melted. 


Elaine Isley 
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SWEET AND SOUR MEAT BALLS 


4'b. hamburger 1 can pineapple 
2 c. brown sugar 1 tsp. soya sauce 
1c. vinegar 


Bake at 350° for 1 to 1 % hours. 
Nancy L. Thompson 


CHICKEN NOODLE CASSEROLE 


6 oz. noodles (approximately 3 c.) ¥% c. sour cream 
2c. cooked diced chicken 1% tsp. salt 

1 can cream of chicken soup Yatsp. paprika 
4 c. chopped green peppers Ya tsp. pepper 


24 c. chopped green onions 


Cook noodles as directed on package. Combine remaining 
ingredients and mix with drained noodles. Pour into a buttered 
2-quart casserole dish and bake at 350° for 25 to 30 minutes. 


ZUCCHINI STUFFING CASSEROLE 


4 medium zucchini, sliced %2-inch 2 Yac. herbed stuffing cubes 
44. shredded carrots 1c. cream of chicken soup 
¥% c. chopped onions ¥% c. sour cream 

6 Tbsp. margarine 


Cook zucchini in a little boiling water until tender, but firm. 
Cook carrots and onions in 4 tablespoons margarine. Stir in 1 ¥% cups 
stuffing cubes, soup and sour cream. Turn into a 1 %-quart casse- 
role. Melt the remaining 2 tablespoons butter and add the rest of the 


stuffing cubes. Toss and put on top of casserole. Bake at 350° for 30 
to 40 minutes. 


Donna Arnold 


KANIP 
(German Breakfast Dish) 


1 pork shoulder 


salt and pepper to taste 
regular oatmeal 


about 1 tsp. allspice 


Cover pork shoulder with water and simmer, covered, until it 
falls off the bone. Strain in colander. Thicken broth with regular 
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oatmeal. Add small handful of salt and pepper to taste and the all- 
spice. Put the cooked pork through the food grinder and stir into the 
oatmeal mixture. Pour into bread pan or mold and let set in refriger- 


ator. Scrape off any fat. Slice and fry until brown or use cold as 
lunch meat. 


Cory A. Hamann 


TORTILLA CHICKEN CASSEROLE 


tortillas 1 large can green chiles 
chicken breasts (1 for 2 people) minced onion 

1 can cream of chicken soup Monterey Jack cheese 
1 can celery soup Cheddar cheese 

1 can water 


Cook and chop chicken breasts. Mix liquids together, then, 
using casserole dish, layer chicken, tortillas, chiles, onions, soup mix- 
ture and Jack cheese (grated). Top with Cheddar cheese and sprinkle 
with chili powder. Bake at 350° for ¥2 hour. 


Lila McClanahan 
HOT PORK 
(Kim’s Restaurant Recipe) 
4 |b. pork roast 2 Tbsp. salt 
1% c. honey ¥% c. chicken bouillon 


¥% C. soy sauce 


Soak overnight. Place on rack. Bake at 300° to 325° for 1 % 
hours. Turn often. It burns easily. Slice thin and serve with hot 
mustard. 


Cory A. Hamann 


EASY PIZZA 
Dough: 
1 pkg. yeast 1 tsp. salt 
1c. warm water 2 Tbsp. oil 
1 tsp. sugar 2% c. flour 
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Dissolve yeast in warm water. Stir in remaining ingredients. 
Beat vigorously about 20 strokes. Allow dough to rest about 5 
minutes. 


Sauce: 


¥% c. chopped onion ¥s isp. minced garlic 
1 (8 02) can tomato sauce pepper to taste 
Va tsp. salt 


Mix sauce; set aside. Heat oven to 425°. Divide dough in half. 
On lightly greased baking sheet, pat each half to a 10-inch circle. 
(Continue to flour fingers when patting dough.) Spread sauce on each 
circle. 

Toppings: Be versatile! Sprinkle each half with cooked ham- 
burger, Mozzarella or Jack cheese, chopped olives, bell pepper, mush- 
rooms, pepperoni or salami. This recipe will make great veggie piz- 
zas, too! Bake for 20 to 25 minutes at 425°. 


Sherri Ellis 


COTTAGE CHEESE PATTIES 


1c. cottage cheese 2 to 3 eggs 
1c. bread crumbs salt to taste 
1c. rolled oats sage to taste 


1 onion, chopped fine 


Combine together. Form into patties and fry. Place browned 
patties in baking dish. Cover with tomato sauce, sprinkle on Ched- 
dar cheese and top with mushrooms. Bake at 350° for 20 to 25 
minutes. 

This is a family favorite. The patties are firm and good tasting. 
No one can guess what they are made of. They can also be frozen. 


Cher Rydberg 


MEATLESS MEATBALLS 


3c. dry herb stuffing mix 2 eggs, beaten 
1 ¥2 c. walnuts, chopped ¥% c. milk 

Ye c. grated sharp Cheddar cheese 1 tsp. basil 

2 Tbsp. onion, finely chopped 
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Mix together allingredients. Form mixture into medium-sized 
balls. Put into a greased 7x 11-inch casserole dish. Pour the follow- 


ing Mushroom Sauce over mixture. Top with additional Cheddar 
cheese. Bake at 350° for 30 minutes. 


Mushroom Sauce: 


2 cans mushroom soup 
Ye c. water 


Ya C. sour cream 
Mix together and pour over mixture. 
This is one of my family’s favorites! The flavor is excellent! 


Cher Rydberg 


SPINACH PIE 


1 pkg. frozen spinach (10 0z.), 2 beaten eggs 
cooked and drained 1c. milk 
1c. flour % c. melted butter 


1 tsp. salt ¥2 c. finely chopped onion 
1 tsp. baking powder 3c. grated Cheddar cheese 


Mix together and put in a greased glass pie dish. Bake at 350° 
for 30 to 35 minutes. Can freeze. This dish is quick and easy and 
makes great left overs. 


Rydberg 


CLAM SPAGHETTI 


¥ |b. thin spaghetti 1 small onion, chopped 
4 (6 % oz.) cans minced clams ¥2 to % c. dry white wine 


(undrained) 3 Tbsp. chopped parsley 
2 cloves garlic dash of Tabasco 
¥e tsp. oregano or Italian seasoning salt and pepper to taste 


4Tbsp. butter Parmesan cheese to garnish 
1 Tbsp. oil 


Cook spaghetti. Rinse with hot water and drain. Return to pot 
and toss with 2 tablespoons butter. Keep lid on to keep warm. Saute 
garlic, onion, oil and 2 tablespoons of the butter. Add oregano, clams, 
parsley and wine. Simmer until reduced by ¥2, usually about 8 min- 
utes. Serves 4. Pour sauce over warm spaghetti and serve. 


Beverly Carrillo 
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TURKEY MEXICANA 


2c. or more Jack and Cheddar 
corn tortillas : 
hicken cheese, grated and mixe 
ee sia ta 4 can cream of chicken or cream of 
1 can sliced olives mushroom soup i 
1 or 2cans diced Ortega chili 1 can condensed mi 
peppers 


Spray a baking pan (9x 13-inch) with pan spray. Place a layer 
of corn tortillas overlapping a little on bottom. Put chopped leftover 
meat on top, then sliced olives and Ortega chili peppers next. Add ¥2 
of the grated cheese next. Continue layering: tortillas, meat, olives, 
peppers and cheese, ending with plenty of cheese on top. Mix soup 
with condensed milk. Heat it a little and pour over casserole. Cover 
with tinfoil and bake at 350° for 1 to 1 ¥2 hours. Let set 5 minutes or 
go before cutting and serving. 

You can be creative with this one, adding various ingredients or 
deleting them as suits your taste. My niece, Joan, put me onto 
this one. 


Tacey Hoban 


TACEY’S OLD-FASHIONED EGG NOODLE RECIPE 


4or5c. flour water 
4 eggs salt 


Take a big bowl and put the flour in it and make a deep depres- 
sion in the middle. Take eggs and break them in the hole, then put in 
4 eggshell halves full of water in with eggs. Add a little salt. 

Carefully, with a fork, begin to stir and, as the eggs and water 
are mixed, it will pull down the flour from the sides. Just keep stir- 
ring until you have a stiff ball of dough that can be rolled out. The 
remainder of the flour and more will be needed when you roll 
them out. 

Flour your breadboard generously. Take part of the dough, roll 
out and cut into strips about 2-inches wide. Flour each strip and 
stack on top of each other. With a sharp knife, cut the ends into the 

size of noodle that you want, usually about ¥% to ¥%-inch wide. Be sure 
and fluff them up with plenty of flour and let them semi-dry on your 
board. What you don’t use that day can be frozen for later use and 


they will be just as good. This recipe has been in our family for 
generations. 


Tacey Hoban 
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SPAGHETTI PIE 


6 02. spaghetti 

2 Tbsp. butter or margarine 

¥ c. grated Parmesan cheese 

2 well beaten eggs 

1c. cottage cheese 

1 |b. ground beef or bulk pork 
sausage 

¥2 c. chopped onions 


Yac. chopped green peppers 

1 (8 02.) can (1 c.) tomatoes, cut up 
1 (6 02.) can tomato paste 

1 tsp. sugar 

1 tsp. dried oregano, crushed 

¥% tsp. garlic salt 


Ye c. shredded Mozzarella cheese (2 
02.) 


Cook spaghetti according to package directions; drain (should 
have about 3 cups spaghetti). Stir butter or margarine into hot spa- 
ghetti. Stir in Parmesan cheese and eggs. Form spaghetti mixture 
into a crust in a buttered 10-inch pie plate. Spread cottage cheese 
over bottom of spaghetti crust. 

In skillet, cook ground beef or pork sausage, onion and green 
peppers until vegetables are tender and meat is browned. Drain off 
excess fat. Stir in undrained tomatoes, tomato paste, sugar, oregano 
and garlic salt; heat through. Turn meat mixture into spaghetti 


crust. Bake at 350° for 20 minutes. Sprinkle Mozzarella cheese on 
top. Bake until cheese melts. 


Patti Shafer 


GREEN PEPPER STEAK 


1 lb. beef chuck or round, fat 
trimmed 

Yac. soy sauce 

1 garlic clove 


1c. green onions, thinly sliced 

1c. red or green peppers, cut into 
1-Inch squares 

2 stalks celery, thinly sliced 


1 ¥ tsp. grated fresh ginger or % 1 Tbsp. cornstarch 
tsp. ground 1c. water 
Yac. salad oil 


2 tomatoes, cut into wedges 


With a sharp knife, cut beef across the grain into thin 
strips, Ys-inch thick. Combine soy sauce, garlic and ginger. Add beef, 
Toss and set aside while preparing vegetables. Heat oil ina large fry- 
ing pan or wok. Add beef and toss over high heat until browned. 
Taste meat. Ifit is not tender, cover and simmer for 30 to 40 minutes 
over low heat. Turn heat up and add vegetables. Toss until vegeta- 
bles are tender-crisp, about 10 minutes. Mix cornstarch with water. - 


Add to pan; stir and cook until thickened. Add tomatoes and heat 
through. 
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Preparation time: 20 minutes. Cooking time: 30 to 40 minutes. 
Patti Shafer 


PARMESAN CHICKEN 


¥ c. Miracle Whip salad dressing 4 boneless, skinless chicken breast 
Yoc. 100% grated Parmesan cheese halves 
1 tsp. Italian seasoning 


Mix dressing, cheese and Italian seasoning. Place chicken on 
greased grill over medium coals. Brush with ¥2 of the dressing mix- 
ture. Grill or broil 8 to 10 minutes. Turn; brush with remaining 
dressing mixture. Continue grilling or broiling for 8 to 10 minutes or 
until tender. 

Patti Shafer 


PATTI’S SWISS CHICKEN 


4to 6 chicken breasts, skinned (with 1 pkg. aged Swiss cheese 


bone) salt 
2. cans cream of mushroom or pepper 
cream of chicken soup garlic 


Place chicken in baking dish. Add spices to chicken. Place 
Swiss cheese on each breast. Take soup and place in a bowl. Add just 
enough water so it pours easily, about ¥ cup. Pour over chicken. 
Bake at 350° for 1 hour. 

Note: Soup and cheese makes gravy. Serve with rice or mashed 
potatoes. 


Patti Shafer 


RUTHE’S MEAT LOAF 


1% to 2 lb. hamburger Ya tsp. chili powder 

2 eggs ¥s tsp. cayenne pepper 
2c. bread crumbs 1% Tbsp. horseradish 

1 can cream of mushroom soup 2 Tbsp. ketchup 

Ya to ¥2 can milk 1 ¥2 Tbsp. Worcestershire 
S4atsp. salt 3 Tbsp. chopped onions 
ve tsp. pepper 


Mix all together and place in loaf pan. Bake for 1 ¥2 hours at 
875°. 
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BEERY BEEF STEW 
(4 to 6 Servings) 
Ya c. flour 
1 tsp. salt 
ve tsp. pepper 
2 Ib. stew meat (1-inch cubes) 
¥% c. olive oil 
2 Ib. onions, sliced 
1 clove garlic, crushed 
1 giant size can beer 


1 Tbsp. soy sauce 

1 Tbsp. Worcestershire sauce 
1 Tbsp. steak sauce 

¥2 tsp. crumbled bay leaves 

1 tsp. thyme 

2 |b. potatoes, quartered 

4 medium carrots, in chunks 
parsley 


Coat the meat with flour, salt and pepper. Set aside. In large 
pot, heat % cup of the olive oil and saute the onion and garlic until 
tender, about 5 minutes. Remove from pot; add remaining oil. Heat 
and add the meat, browning well on both sides. Return onion-garlic 
mixture along with the beer, the three herbs and sauces. Mix well 
and simmer for 1 ¥2 hours. Add potatoes with just enough water for 
them to cookin. After about 15 minutes, add the carrots. When vege- 


tables are tender, sprinkle some parsley on top just before carrying 
pot to the table. 


Lois Hamann 


KRAUT RANZA 
(Family recipe used at Deutsches Fest in Odessa, Washington) 


Bread Dough: 


2c. warm water 5c. flour 
1 Tbsp. dry yeast 3 Tbsp. margarine, melted and 
3 Tbsp. sugar cooled 


1 tsp. salt 


Dissolve yeast in warm water. Stir in sugar and salt, then flour 
and margarine. Mix with spoon until smooth. Turn onto floured 
board. May have to add a little more flour just so dough will handle 
easily. Knead about 5 minutes, until dough is smooth. Put into 
greased bowl; turn dough with greased side up. Cover with cloth; let 
rise until double. 


Filling: 
1 Ib. lean hamburger ¥% tsp. salt 
¥%, |b. cabbage, chopped % tsp. garlic salt 
¥ lb. onion, chopped pepper 


1 (No. 2 %) can sauerkraut 1 or 2 drops liquid smoke 
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Crumble hamburger into skillet. Brown until cooked, Drain 
off fat. Simmer kraut about 30 minutes, until cooked. Drain off 
extra liquid. Saute cabbage and onion in a little margarine until 
golden. Blend hamburger, kraut, cabbage, onions and seasonings 
together. Cool slightly. 

Punch dough down. Divide into 2 equal pieces. Roll each into 
a 12-inch square; cut into 9 (4-inch) squares. Portion filling onto 
dough square. Bring opposite corners of dough squares together, 
being careful not to stretch dough. Pinch edges to seal completely. 
Turn rounded side up and place on greased baking sheet, leaving 
space between each. Let rise. Bake at 375° for about 20 minutes, 
until nicely browned. Remove to rack and brush with melted butter. 
Makes 18. 


Gloria Karches 


HAM LOAF 
2 Ib. pork 1c. tomato soup or sauce 
2 Ib. ham 1c. breadcrumbs 


3 eggs, beaten 


Grind pork and ham together. Add remaining ingredients and 
mix. Bake in a loaf pan for one hour at 350°. 


Julia Pingle 
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How To Can Vegetables ‘ 
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POINTS ON PACKING 


Raw pack. Pack cold raw vegetables 
(except com, lima beans, and peas) 
tightly into container and cover with 
boiling water. 

Hot pack. Preheat vegetables in 
water or steam. Cover with cooking 
liquid or boiling water. Cooking liquid 
is recommended for packing most 
vegetables because it may contain 
minerals and vitamins dissolved out of 
the food. Boiling water is 
recommended when cooking liquid is 
dark, gritty or strong-flavored, and 
when there isn't enough cooking liquid. 


HOW TO CHECK CANNING JARS 


The first step in home canning should 
take place long before food and 
equipment are assembled and ready to 
go. Jars and other supplies should be 
checked prior to the canning session. 

In that way, you can replace damaged 
supplies and purchase new ones to 
avoid costly delays or inconvenience. 

Here are some tips to help you. 

Choosing mason jars. Jars manu- 
factured especially for home canning 
generically are called mason jars and 
must be used when preserving. They are 
designed witha specially threaded mouth 
for proper sealing with mason lids. So, 
can with standard mason jars only. 

Preparing glass jars. Check all jars, 
rings and lids carefully. Discard any 
with nicks or cracks in top sealing edge 
and threads that may prevent airtight 
seals, Rings should be free of dents or 
rust. Select the size of closures — 
widemouth or regular — that fits your 

jar. Wash jars in hot, soapy water and 
rinse well. Then place in boiling water 
for 10-15 minutes. Keep jars in hot 

sater until ready to use. Boil lid 

cording to package directions. 

Closing glass jars. Always wipe jar 

m clean after food product is packed. 

Nace lid on jar with button side up. 

crew rings on firmly, but don't force. 

Mo not re-tighten rings after processing 

rcooling. 

A new lid that snaps down and clicks 

s the jar cools, providing visible proof 

f sealing, called Magic Button (R) is 

nade by Owens-Illinois. its red button 

ops up when the seal is broken. The 
fagic Mason jars that go with the 


special lids have metric measurements 
as well as customary U.S. measurements 
molded on the side. 

Jar transfer. Use jar lifter or long- 
handled canning tongs to transfer jars 
to and from canner safely. Place hot 
jars on rack or towel, allowing 
2-inches of air space on all sides for 
jars to cool evenly. 


PROCESSING INA 
PRESSURE CANNER 


Use a steam-pressure canner for pro- 
cessing all vegetables except tomatoes 
and pickled vegetables. 


Directions. Follow the manufactur- 
er's directions for the canner you are 
using. Here are a few pointers on the 
use of any steam-pressure canner: 

¢Put 2 or 3 inches of boiling water in 
the bottom of the canner; the amount 
of water to use depends on the size 
and shape of the canner. 

Set filled glass jars or tincanson 
rack in canner so that steam can flow 
around each container. If two layers of 
cans or jars are put in, stagger the 
second layer. Use a rack between 
layers of glass jars. 

eFasten canner cover securely so 
that no steam can escape except 
through vent (petcock or weighted- 
gage opening). 

¢ Watch until steam pours steadily from 
vent. Letitescapefor I Ominutes ormore 
to drive all air from the canner. Thenclose 
petcock or put on weighted gage. 

let pressure rise to 10 pounds (240 
degrees F.) The moment this pressure 
is reached, start counting processing 
time. Keep pressure constant by 
regulating heat under the canner. Do 
not lower pressure by opening 
petcock. Keep drafts from blowing on 
canner. 

¢When processing time is up, remove 
canner from heat immediately. 

With glass jars, let canner stand 
until pressure is zero. Never try to rush 
the cooling by pouring cold water over 
the canner. When pressure registers 
zero, wait a minute or two, then slowly 
open petcock or take off weighted 
gage. Unfasten cover and tilt the far 
side up so steam escapes away from 
you. Take jars from canner. 
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MOM’S SUPER POTATOES 


6 potatoes 

Yatsp. pepper 

Yac. green onions, chopped 

2c. sour cream (room temperature) 


2 c. Cheddar cheese, shredded 
1 tsp. salt 

2 Tbsp. butter or margarine 
Yac. melted butter or margarine 


Peel cooked potatoes and coarsely shred them (use coarse 
blade). Add cheese and melted butter. Mix lightly. Add onions, salt, 
pepper and sourcream. Mix lightly. Dot with 4 tablespoons butter. 
Bake for 25 minutes at 350°. Serves 8. 

Optional: Garnish with chopped green onions, if desired. 


Julia Pingle 


POTATO CASSEROLE 


2 Ib. frozen hash browns 

¥ c. melted butter 

¥% tsp. salt 

1 can cream of chicken soup 


Yatsp. pepper 

¥2 c. chopped onions 
2 c. grated cheese 

1 pt. sour cream 


Defrost potatoes. Add all ingredients. Mix well and put in 
3-quart casserole. Cover top with crumbs. 


Crumb Topping: 


2c. crushed corn flakes 


Bake at 350° for 40 minutes. 


Yac. melted butter 


Note: Ham cubes may be added to the potato mixture. 


Donna Arnold 


SPECIAL POTATOES 


1 pkg. frozen hash browns 
¥2 pt. sour cream 

1 can cream of chicken soup 
Yac. chopped green onions 


2 Tbsp. butter 

2c. grated Cheddar cheese 
salt and pepper to taste 
1c. corn flakes 


Thaw hash browns. Heat chicken soup and butter. Mix thawed 


hash browns, sour cream, 
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VEGETABLES 


bowl]. Add the soup mixture and salt and pepper to taste. Place ina 
baking dish. Sprinkle with more grated cheese on top. Finish witha 
cup of corn flakes sprinkled on top. Bake at 350° for 1 hour. 
Note: This is not my own recipe. It was given to me by a friend, 
and has been made by many. 
Jeany Moore 


TACEY’S BAKED BEANS 
(The Easy Way) 


1 gal. can Van Camp's pork and 2 envelopes Lipton onion soup 


beans (take the fat out) crumbled bacon (lots, for flavor) 
1c. brown sugar % bottle hickory flavor barbecue 
1 Tbsp. mustard (regular) sauce 


Mix together and bake at 350° for 45 minutes to an hour. Taste 
test is how I doit. Or, bake at 250° for a couple of hours. 

This always go quickly at any gathering. Halve the recipe for 
families. 


Tacey Hoban 
CAULIFLOWER WITH ALMONDS 
1 medium head cauliflower (about 1c. milk 
1 ¥ Ib.) shredded Cheddar cheese 
2 Tbsp. butter or margarine 2 Tbsp. sliced almonds, toasted 
2 Tbsp. all-purpose flour paprika 
Ya tsp. salt cooked green beans (optional) 


Trim leaves from cauliflower, leaving 1-inch of stem for sup- 
port. Place in Dutch oven; add hot water that covers stem but does 
not touch head. Cover and steam until tender, about 12 to 15 
minutes. 

Meanwhile, melt butter in a small saucepan. Blend in flour and 
salt. Add milk. Cook and stir over medium heat until thickened and 
bubbly. Cook and stir 1 minute longer. To serve, cut off stem and 
place cauliflower in a serving dish. Spoon the sauce over and sprinkle 
with cheese, almonds and paprika. Accompany with green beans, if 
desired. 


Tacey Hoban 
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VEGETABLES 
OVEN ROASTED POTATOES 


2 |b. small unpeeled red potatoes, 1 Tbsp. fresh or 1 tsp. dried 


cut into wedges rosemary 
2 to 3 Tbsp. vegetable or olive oil ¥ tsp. salt 
2 garlic cloves, minced Yatsp. pepper 


Place potatoes in a 13 x 9-inch baking pan. Drizzle oil over all. 
Sprinkle with garlic, rosemary, salt and pepper; toss to coat. Bake at 
450° for 20 to 30 minutes, or until potatoes are golden and tender 
when pierced with a fork. Serves 6 to 8. 


Tacey Hoban 


POTATOES O’BRIEN 
(Tacey’s Way) 


2 or 4 potatoes (depends on size of Yac. red peppers, diced 
family), diced ¥ac. onions, diced 

Yac. oll or shortening garlic sait and pepper to taste 

Yac. green peppers, diced 


Add everything together and fry on medium heat with a lid on 
frypan. 

Note: I like to add smoked sausage chunks and then we have a 
one dish meal with a salad and bread. 


Tacey Hoban 
HERB STUFFED POTATOES 
6 Russet potatoes 3 Tbsp. chopped parsley 
salad oil paprika 
- 1% c. cottage cheese 1% tsp. salt 
ec. milk 1 tsp. basil 


¥% tsp. pepper 


Wash potatoes and rub with oil. Bake at 425° for 50 to 60 min- 
utes, until potatoes are tender. Cut slice from top of potatoes and 
scoop out pulp. Mash pulp until smooth and add other ingredients. 
Beat until well blended. Fill potato shells with mixture, heaping and 
leaving an uneven top. Sprinkle with paprika. Bake at 450° for 10 


minutes. 
Tacey Hoban 
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VEGETABLES 
MEXICAN CORN 


1 can whole kernel corn 1 Tbsp. margarine or butter flavored 
d green pepper and red Crisco 
Sintenigeeiae ” hot pepper flakes to taste or Ortega 
¥% c. chopped fresh onions or green diced peppers 
onions garlic salt to taste 


Saute peppers and onions lightly. Add drained canned corn. 
Sprinkle with hot pepper flakes or add Ortega diced peppers. Add 
garlic salt to taste. Heat/fry for a few minutes and serve. 


Tacey Hoban 


DEEP FRIED VEGETABLE BATTER 


¥% c. flour 2 Tbsp. salad oll 
Ya tsp. salt % c. milk 
1 egg 


Combine allingredients and mix well. Dip any fresh dry vegeta- 
ble in batter and fry in hot oil. (Use mushrooms, eggplant, onion or 
zucchini.) 


Tacey Hoban 


PARMESAN GREEN BEANS 


2 cans French-cut green beans 1 clove garlic 
2 cans chopped mushrooms 1 oz. Worcestershire sauce 
1 medium chopped onion vegetable oil 


Brown onions and garlic in oil in frypan. Add mushrooms and 
warm. Add green beans and Worcestershire sauce. Heat until it 
steams. Add 1 42 ounce Parmesan cheese and mix thoroughly. Add 
more Parmesan cheese and cover. 


Tacey Hoban 


POTATOES ROMANOFF 


4 medium Russet potatoes 1 tsp. salt 

1c. sour cream ¥e tsp. pepper 

4 sliced green onions paprika 

1 ¥ac. shredded sharp Cheddar 
cheese 
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VEGETABLES 


Cook potatoes in skins until tender. Peel and shred. Combine 
all other ingredients (except ¥2 cup cheese) and turn the mixture into 
buttered 1 ¥2-quart casserole. Sprinkle with remaining cheese and 
paprika. Bake, uncovered, at 350° for 30 to 40 minutes. May be 


assembled and refrigerated ahead. 
Tacey Hoban 
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‘ OMMON PROBLEMS 
ommon Failures) 


iscuits 
. Rough biscuits 
Dry biscuits 
Uneven browning 


Breads (yeast) 
Porous bread - 
Crust is dark and blisters 
just under the crust 
Bread does not rise 
Bread is streaked 
Bread bakes unevenly 


| Cakes 
| Cracks and uneven surface 


Dry cakes 


Heavy cakes 
Sticky crust 
Coarse grained cake 


Fallen cakes 
Uneven color 


Uneven browning 


Cookies 
Uneven browning 


Soggy Cookies 
Excessive spreading of cookies 


Muffins 


Coarse texture 


Tunnels in muffins, peaks in 
center and soggy texture 


Pies 
Pasty crumbles 
Pastry tough 
Pies do not brown 
(fruit or custard) 


Baking Tips 


CAUSES OF PROBLEMS 
(Causes of Failures) 


Insufficient mixing 


_ Baking in too slow an oven and handling too much 


Cooking in dark surface pan, too high a temper- 
ature and rolling the dough too thin 


Over-rising or cooking at too low a temperature 


Under-rising 
Over-kneading or using old yeast 
Under-kneading and not kneading evenly 


_Using old, dark pans, too much dough in pan, 


crowding the oven shelf or cooking at too high a 
temperature 


Too much flour, too hot an oven and sometimes 
from cold oven start 

Too much flour, too little shortening too much 
baking powder or cooking at too low a temperature 
Too much sugar or baking too short a period 
Too much sugar 

Too little mixing, too much shortening, too much 
baking powder, using shortening too soft, and 
baking at too low a temperature 

Using insufficient flour, under baking, too much 
sugar, too much shortening or not enough baking 
powder 

Cooking at too high a temperature, crowding the 
shelf (allow at least 2 inches around pans) or using 
dark pans 

Not mixing well 


Not using shiny cookie sheet ornot allowing at least 
2 inches on all sides of cookie sheets in oven 
Cooling cookies in pans instead of racks 
Dropping cookies onto hot cookie sheets; not 
chilling dough; not baking at correct temperature 


Insufficient stirring and cooking at too low a 
temperature 


Over-mixing 
Over-mixing flour and shortening 
Using too much water and over-mixing the dough 


Bake at constant temperature (400-425 degrees) 
in Pyrex or enamel pie pan 


Copyright © 1978 Fundcraft Publishing, Inc. 
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WHOLE WHEAT PEAR BREAD 


2 to 3 fresh pears W c. water 
2 Tbsp. shortening 1 tsp. soda 
%4 c. brown sugar 1c. chopped nuts 
¥ tsp. salt ¥ c. honey 


Yatsp. cloves 
1 tsp. cinnamon 
1c. whole wheat flour 


1 tsp. grated lemon peel 
2 Tbsp. lemon juice 


Core the pears. Cut a few slices of pears to decorate top. Dice 
pears to measure 1 cup. Cream shortening and sugar. Add honey, 
lemon peel, juice and water, Add egg. Add dry ingredients. Stir just 
to moisten. Fold in nuts and diced pears. Put in loaf pan and top with 
pear slices. Bake at 325° for 1 hour and 15 minutes. When cool, wrap 
in plastic wrap and store overnight before slicing. 


Donna Arnold 
Butte Falls, OR 


EASY HERB ROLLS 


2c. self-rising flour 1 tsp. each: basil, garlic powder and 
ill 


4 Tbsp. mayonnaise 


Mix ingredients well. Bake on cookie sheet or muffin tin at 400° 
for 10 to 12 minutes. Makes 1 dozen. Can substitute cheese in place 
of herbs for a great tasting cheese roll. 


Cher Rydberg 


BRAN MUFFINS 


1% c. whole bran cereal 


Yac. granulated sugar (sugar can be 
1c. sour milk or buttermilk * 


omitted) 
1% c. whole wheat flour 1 tsp. each: baking soda and salt 
Ye c. rolled oats 1 large egg 


Yac. each: honey and molasses 


*Sour milk: Use fresh milk and add 1 ¥% tablespoons vinegar or 
lemon juice to 1 cup milk. 
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BREADS, ROLLS & PASTRIES 


Mix bran cereal and milk. Let stand 10 minutes to soften. Stir 
together flour, oats, sugar, soda and salt; set aside. Mix egg, honey 
and molasses in large bowl. Stirin bran mixture, then flour mixture, 
until just moistened. Spoon into 12 greased muffin cups. Bake in 
preheated 350° oven for 15 to 20 minutes, until browned and firm to 
touch. 


Lois Haes 
From W. D., 1985 


YEAST BREAD 
2 Tbsp. + 2 tsp. sugar 1 pkg. yeast 
2 tsp. salt 2 c. very warm water 


ec. dry milk 2 Tbsp. shortening 
3c. flour 3c. flour 


Mix dry ingredients (except the last 3 cups of flour) together. 
Add very warm water and shortening. Mix with mixer until well 
blended. Add 3 cups flour. Mix with hands and knead. Set aside 


until double in bulk. Punch down; shape into 2 loaves. Bake at 375° 
for 30 minutes. 


Sherri Ellis 


CARAMEL BISCUITS - RING A ROUNDS 


2 cans refrigerator biscuits 
¥4c. brown sugar, packed 
¥s c. margarine 


2 Tbsp. water 
¥% c. chopped nuts 


Heat oven to 400°. Separate cans of biscuits into 20 biscuits. 
Place ina large bowl. Cutinto 4ths. Then place brown sugar, marga- 
rine and water on heat until melted. Cool lightly. Pour this mixture 
over biscuits; add nutmeats. Mix gently to coat evenly. Spoon biscuit 
into greased pan. Use deep pan or solid bottom tube pan. Bake for 20 
to 30 minutes or until golden brown. Let stand for 3 minutes. Invert 
onto serving plate. Serve warm, or later. Makes 10 or more servings. 


DR. 
OREGON POLKA DOT BREAD 
(Monis Culice Bread) 
1 ¥2 each: seedless raisins and 1 Tbsp. grated orange peel 
water 2 % c. sifted flour 
1 egg 1 tsp. salt 
1c. brown sugar 2 tsp. baking powder 


2 Tbsp. oll 
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Bring raisins and water to a boil and cool. Mix together egg, 
brown sugar, oil and grated orange peel. Stir into raisin mixture. 
Sift together the flour, salt and baking powder. Add to other mixture 
a asec well. Pour into greased loaf pan and bake for 1 hour 
a e 


Tacey Hoban 


CORNBREAD SPECIAL 
(Aunt Lu’s Recipe) 


2 eggs 1c. milk 

Yac. melted butter ¥% c. chopped nuts 
1c. cornmeal ¥ec. raisins 

1c. flour Ya c. honey 

3 tsp. baking powder ¥e tsp. salt 


Beat eggs, butter and honey until well blended. Add other 
ingredients and blend. Pour into greased pan. Bake for 30 minutes 
in 400° oven. 


Tacey Hoban 


SKILLET CORN BREAD 
(Grandma Maud’s Recipe) 


2c. yellow or white corn meal 2 eggs, beaten 
2 tsp. salt 2c. buttermilk 
1 tsp. baking soda ¥ c. butter or margarine 


Heat oven to 425°. Stir together cornmeal, salt and soda. Beat 
in eggs and buttermilk until dry ingredients are moistened. Heat but- 
ter in a 9-inch cast-iron skillet until hot. Stir butter quickly into bat- 
ter. Pour batter into skillet. Bake until golden brown, about 25 
minutes. 

Tacey Hoban 


BASIC PANCAKE BATTER 


1% c. unsifted all-purpose flour 3 eggs, slightly beaten — 
1 tsp. baking powder 3 Tbsp. butter or margarine, meited 
1 tsp. salt butter or margarine 


1 (12 oz.) can beer 
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Sift flour, baking powder and salt into a large bowl. Using a 
wooden spoon, gradually stir in beer and 1 %4 cups water, Beat with 
rotary beater until smooth. Add eggs and melted butter; mix well. 
Let batter stand for 10 minutes. 

For 5-inch pancakes, use a 5-inch heavy skillet. For 8-inch ones, 
use an 8-inch skillet or griddle. Slowly heat griddle or skillet. To test 
temperature, drop a little cold water onto hot griddle; water should 
roll off in drops. Grease skillet lightly with butter. 

For 5-inch pancakes, use %4 cup batter for each. For 8-inch pan- 
cakes, use ¥s cup batter foreach. Cook until bubbles form on surface 
and edges become dry. Turn; cook 2 minutes longer, or until nicely 
browned on underside. (Grease skillet as needed.) 

Makes 18 to 20 (5-inch) pancakes or 10 to 12 (8-inch) pancakes. 


Louise Ford 


VICTORY BAKED APPLE ROLL 


1¥%c. flour ¥2 c. milk 

2 tsp. baking powder 2c. chopped raw apples 
1 tsp. salt Ya c. sugar for filling 

¥ Tbsp. sugar 1 Tbsp. butter 


3 Tbsp. shortening 


Sift flour; measure and sift again with baking powder, salt and 
sugar. Cut in shortening and add milk, mixing into moderately stiff 
dough. Roll out on lightly floured board in an oblong 7 x 10-inch 
shape, about % inch thick. Cover with apples. Sprinkle with sugar 
and dot with butter. Roll and cut into 1-inch slices. Put into the 
sauce, cut side down, in 9x 13-inch pan. Bake at 350° for 45 minutes. 


Sauce: 


¥% c. white sugar 

¥2 c. brown sugar 

4 Tbsp. lemon juice 
¥s tsp. salt 


1 tsp. cinnamon 
Ye tsp. nutmeg 
2 c. water 


: Combine all ingredients and bring to a boil before putting in 
slices. 


This is a World War 2 recipe. 


Arduth Edmondson 
Butte Falls 
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BREADS, ROLLS & PASTRIES 
DEWEY’S SOURDOUGH PANCAKES 


2 c. whole wheat flour 1 heaping tsp. baking soda 


2 to 4 Tbsp. honey ¥e tsp. salt 
4to 6 Tbsp. melted shortening or 4 2orsoc. milk 

Tbsp. oil 2c. or jess sourdough starter 
2 eggs 


Mix well. Use a medium-hot griddle. 


Barbara Layton 
Eagle Point, OR 
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Candy Testing 


CAKES, COOKIES & DESSERTS 


ey a a 
| Candy Degrees Stage Cold Water Test 
ea ea or ey ener ane 
Syrup spins 2-inch thread PUMPKIN 
230-234 Thread phen a onpediamiencan KIN PECAN PIE 


Candy will roll into soft ball 1 (9-inch) pie shell 


Yac. butter or margarine, melted 
Fudge, 234-240 Soft Ball but quickly flattens when 3 eggs 1 tsp. vanilla 
Fondant removed from water 1c. dark corn syrup 1c. pecans 
Candy will roll into a ae i ¥2 c. sugar 
ivini : ball (but not hard ball) whic ’ 
Parnas ade leeds will not lose its shape upon Preheat oven to 350°. Beat eggs. Beat in syrup, sugar, butter, 
: ¢ removal from water pumpkin and vanilla. Arrange pecans in bottom of crust. Slowly 
. hard ball, i ili i 
Taffy 250-266 Hard ball ge ae He Ble pour the egg mixture over pecans. Bake 1 houror until inserted knife 
: : - comes out clean. 
U Candy will form threads in 
h Butterscotch 270-290 Light Crack water which will soften Joann Dyer 
¢ when removed from water 
¥ ee 


Candy will form hard, brittle 


' S | Peanut 10 HardCrack _ threads in water which will QUICK CHOCOLATE MOUSSE 

. N N Brittle 300-3 peas not soften when removed 1 i 

; ominaler c. semi-sweet chocolate bits chocolate syrup and/or whipped 
f : . Sugar first melts, then 6 eggs . cream as topping (optional) 

' vy ee iamneiized 310-321 earamichcd becomes a golden brown 2 tsp. vanilla 


Sugar and forms a hard, brittle ball 
in cold water 


Substitutions 


Melt chocolate. Cool. Separate eggs and beat yolks in choco- 
late, one at a time. Beat egg whites stiff and fold in chocolate. Pour 
into dishes and chill for several hours. 


1c. whole milk 1 T. cornstarch (for thickening) Nancy Stark 

Y2 c. evaporated milk and ¥2 c. water 2 T. flour (approx.) 

’2 c. condensed milk and 2 c. water 1 T. flour (for thickening) 

(reduce sugar in recipe) 4 T. powdered Y2 to % T. comstarch or 1 T. minute MY MON’S FIRST PRIZE PUMPKIN PIE 

milk and 1c. water + 4 T. nonfat dry tapioca or | whole egg, 2 egg whites ; 

milk plus 2 t. shortening and 1 c. water or 2 egg yolks 1 ¥% c. pumpkin Yatsp. nutmeg 

Ic, sour milk ne Ic, sifted cake flour 1c. rich milk Yatsp. cinnamon 

I c. sweet milk and 1 T. lemon juice or 1 c. minus 2 T. sifted all-purpose flour 2 lightly beat 

ine } ees ; . 1c. sugar e998, signily beaten 
gar + Ic. sweet milk mixed with 1 1c. sifted all-purpose flour 1 Tbsp. butt 

T. lemon juice or 1 T. vinegar or 1% t. Ic. plus 2 T. sifted cake flour Yatsp. salt Coe 

cream of tartar 1 whole egg 


1c. sweet milk 

I c. sour milk or buttermilk plus 2 ¢. 
baking soda 

I c. sour, heavy cream 

(for sour milk recipe) 

% c. butter and % c. milk 

1 c. sour, thin cream 

(for sour milk recipe) 

3 T. butter and ¥% c. milk 


2 egg yolks, plus 1 T. water (in 
cookies, etc.) or 2 eggs yolks (in 
custards, etc. 

1 c. molasses + 1 c. honey 

1c. honey 

¥Y% c. sugar plus % c. liquid 

1 c. granulated sugar 

1% c. brown sugaror 1 % c. 


Combine ingredients. Mix thoroughly. Pour into unbaked pie 
crust. Bake in hot oven (425°) for about 25 minutes or until inserted 
knife comes out clean. Serve with whipped cream. 

Variation: Add ¥2 cup raisins, but cut back on the sugar. 


Florence Stanley 


Oowdered sugar . ISIN PIE 
I c. butter or margarine , t. baking poner { ANNE OR cet a ae 
(for shortening) % t. baking soda plus % t. cream : ; 2 eggs Yatsp. cloves 
*/5.c. bacon fat (clarified), increase liquid of tartar / 4 39 ¥e tsp. cinnamon 
inrecipe % c. %c. chicken fat (clarified), 1 lb. cornmeal - 3 cups per Sugg) ¥2 tsp. nutme 
increase liquid in recipe % c. + "/,c. 1 Ib. cornstarch - 3 cups . | velo JETT CE. ‘i : 
cottonseed, corn, nut oil (solid or liquid) 1 lemon rind « 1 Tbsp. grated » | ' | 1c. seedless raisins 
+ ‘/e c. lard and salt « % c. suet and salt 3-4 med. oranges - 1 cup _— z 
(increase liquid in recipe % c.) 1 orange rind - 2 Tbsp. grated iy 
I 1-02. square unsweetened chocolate 


23 soda crackers « 1 cup crumb 
; 3 T. cocoa plus '% T. shortening feipenin 


til = 
15 graham crackers + 1 cup crumbs ad 
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CAKES, COOKIES & DESSERTS 


Beat eggs; add sugar and sour cream. Add rest of ingredients 
and pour into unbaked pie shell. Bake at 450° for 10 minutes, then at 
350° for 30 minutes. Makes an 8-inch pie. 


Florence Stanley 


GRANDMA LAURA’S EGGLESS, MILKLESS, 
BUTTERLESS CAKE 


(This recipe is from the 1930’s Depression era.) 


2c. sugar Ya tsp. cloves 

2c. raisins 3c. unsifted flour 
2c. cold water 2 tsp. soda 

1c. shortening ¥ tsp. salt 

1 Tbsp. cinnamon 1 tsp. vanilla 


1 tsp. nutmeg 


Combine first seven ingredients in saucepan. Bring to a boil. 
Boil for 3 minutes. Cool to lukewarm. Combine dry ingredients and 
sift into cooled mixture, beating well. Add vanilla. Bake at 350° for 
45 minutes in well-greased and floured 12 x 7 ¥2 x 2-inch pan, or a 9 
x 13-inch pan. 


Lois Hamann 


EGGLESS, BUTTERLESS, MILKLESS CAKE 


1c. white or brown sugar pinch of salt 

1c. water ¥ tsp. cloves 

1¥c. raisins 1 tsp. soda, dissolved in a little 

¥ c. lard warm water 

1 tsp. cinnamon 3c. flour, sifted with 1 tsp. baking 
Yatsp. nutmeg powder 


Boil white or brown sugar, water, raisins, lard, cinnamon, nut- 
meg, salt and cloves together for 3 minutes. Cool. Stir in soda dis- 
solved in a little warm water. Add flour sifted with baking powder. 
Bake in a moderate oven in a loaf pan at 350° until done. 

My Great-Aunt May gave me this recipe. 


Louise Ford 


PUMPKIN SWIRL CHEESE CAKE 


2c. vanilla wafer crumbs 1c. pumpkin 
Yac. margarine, softened 3 eggs 

¥%c. sugar ¥ tsp. cinnamon 
1 tsp. vanilla Yatsp. nutmeg 


=A 
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CAKES, COOKIES & DESSERTS 


Press crumbs and margarine into pie tin to make a shell. Mix 
cream cheese, ¥2 cup sugar and vanilla together and reserve 1 cup of 
this mixture; set aside. Into the remaining cream cheese mixture, 
add 1 cup pumpkin, nutmeg, cinnamon, 3 eggs (one at a time) and %4 
cup sugar. Mix welland layer ¥2 of this mixture and reserved mixture 
over crumb shell until all is used up. Swirl with a knife blade and 


- bake at 350° for 55 minutes. 


KIZZIE’S APPLESAUCE CAKE 


Yc. shortening Ya tsp. salt 
2c. sugar ¥ tsp. each: cinnamon, cloves and 
2%c. flour allspice 


1% c. applesauce 
2 tsp. soda In % c. boiling water 
Bake 1 hour at 350°. 


This recipe was Kizzie Edmondson’s, Franks Jiggs C. and Lola 
S.’s mother. 


¥% c. chopped nuts 
¥% c. chopped raisins 


Arduth Edmondson 


FRESH APPLE CAKE 


2c. fresh apples, diced or coarsely 1 tsp. vanilla 
grated 1c. flour 

1c. sugar 1 tsp. soda 

Yac. vegetable oil 1 tsp. cinnamon 

ec. nuts Yatsp. salt 


1 egg, well beaten 


Mix apples and sugar thoroughly and add vegetable oil, nuts, 
egg and vanilla. Mix and sift flour, soda, cinnamon and salt and add 
to mix. Put in a greased 8 x 8-inch pan and bake at 350° for 40 to 45 
minutes, or until it shrinks from edge of pan. Serve with ice cream or 
warm vanilla sauce. 

Joann Dyer 


APPLESAUCE LOAF 


i % tsp. soda 
a ais % tsp. cinnamon 
2 eggs ¥% tsp. nutmeg 
1 ¥ac. flour 1c. applesauce 
1 tsp. salt 1c. nuts 


1 tsp. baking powder 


Aa 


CAKES, COOKIES & DESSERTS 


Stir shortening to soften. Gradually add sugar, creaming 
together until light. Add eggs. Beat until fluffy. Sift dry ingredients 
together. Add to creamed mixture, alternating with applesauce. Stir 
in nuts. Line loaf pan with foil. Bake one hour at 350°. 

Ethel Geleta 


MOM’'S OLD FASHIONED BANANA CAKE 


% c. Crisco 2c. cake flour or 2 c. minus 2 Tbsp. 
1 ¥c. sugar regular flour 

1c. mashed ripe bananas ¥2 tsp. salt 

2 eggs ¥% tsp. baking soda 

1 tsp. vanilla ¥ c. chopped nuts (any kind) 


Cream Crisco and sugar together. Add bananas; beat well. Add 
eggs; beat well. Add vanilla; beat well. Combine cake flour or regular 
flour, salt and baking soda in another bowl. Sift together or use your 
wire whip to mix well. Add to creamed mixture. Then add chopped 
nuts (any kind). Bake at 350° for about 50 minutes, or until done. 


Tacey Hoban 
BOILED RAISIN CAKE 
1c. flour ¥ tsp. nutmeg 
Sac. sugar ¥2 tsp. baking powder (heaping) 
¥% ce. shonening 1 tsp. soda 
1 egg ¥ tsp. salt 
1 tsp. cinnamon ¥% c. raisins 


Cook raisins in 1 cup liquid. Beat egg. Add sugar and shorten- 
ing and cream; add raisins and water when cooled. Sift dry ingredi- 
ents together and add. Grease and flour pan. Bake at 350° for about 
an hour or until cake tests done with a toothpick. 


Tacey Hoban 


FRESH APPLE CAKE 


4c. diced apples 


2c.ch 
2c. sugar opped walnuts 


j 2c. flour 
eae 2 tsp. soda 
1 tsp. 
2 tsp. vanilla Sp. salt 


2 tsp. cinnamon 
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CAKES, COOKIES & DESSERTS 


Mix ingredients together. Bake in a greased and floured pan at 
350° for 35 to 40 minutes. 


Sherr! Ellis 


CHOCOLATE BROWNIE CAKE 


(Trap Shoot Cake) 
2 cubes butter or margarine ¥ tsp. salt 
4 Tbsp. cocoa (heaping) ¥2 c. buttermilk 
1c. water 1 tsp. soda 
2c. flour 2 eggs 
2c. sugar 1 tsp. vanilla 


1 tsp. cinnamon 


Bring butter or margarine, cocoa and water to a boil. Mix in 
bowl the flour, sugar, cinnamon and salt. Pour hot mixture over 
flour; stir in buttermilk, soda, eggs and vanilla. Pour in a greased, 
flat pan (cookie sheet will do). Bake at 350° for 20 minutes. 


Frosting: 
1 cube butter 1 box powdered sugar 
3 Tbsp. cocoa 1 tsp. vanilla 
6 Tbsp. milk ¥ c. chopped nuts 


Melt butter, cocoa and milk (don’t boil). Add powdered sugar, 
vanilla and chopped nuts. Beat until creamy. Frost while cake is hot. 
Serves twenty. 


Phyllis Rutherford 
FIVE FLAVOR CAKE 
2 sticks butter or margarine 1c. milk 
% c. vegetable shortening 1 tsp. coconut extract 
3c. sugar 1 tsp. rum extract 
5 eggs, well beaten 1 tsp. butter extract 
3c. flour 1 tsp. lemon extract 
% tsp. baking powder 1 tsp. vanilla extract 


Cream butter, shortening and sugar until light and fluffy. Add 
eggs, which have been beaten until lemon colored. Combine flour 
and baking powder and add to creamed mixture alternately with 
milk. Stir in flavorings. Spoon mixture into prepared 10-inch tube 
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CAKES, COOKIES & DESSERTS 


pan and bake at 325° for 1 ¥2 hours. Add glaze, if desired. Coolin pan 
for 10 minutes before turning out. 


Six Flavor Glaze: 
1c. sugar 1 tsp. each: coconut, rum, butter, 
% c. water lemon, vanilla and almond 


extracts 


Combine ingredients in heavy saucepan. Bring to a boil; stir 
until sugar is dissolved. Pouron one half of glaze while cake isin pan 
and the other half when removed. 


LEMON PICNIC CAKE 


1 box yellow cake mix 2c. powdered sugar 


¥%c. oll 2 lemons, juiced 
1 box lemon jello 1 Tbsp. lemon extract 
1c. boiling water 4 eggs 


Mix cake: Add 1 egg at a time to the cake mix and oil. Mix well. 
Add the lemon jello and boiling water, mixed and cooled, along with 
the lemon extract. Pour into an ungreased 9 x 13-inch pan and bake 
for 40 minutes at 350°. 

Mix together the powdered sugar and juice to make icing. When 
cake is cooled, poke “a million” holes in cake with a fork. Pour icing 
over the cake. Yummy!!! 


Ella Pingle 


MOWM’S WHITE CAKE 


1c. sugar Ya tsp. salt 
Sac. oll 2c. flour 

1 tsp. vanilla v2 c. milk 
2tsp.bakingpowder — 2 egg whites 


Cream together sugar, oil and vanilla. Sift together baking 
powder, salt and flour. Add to creamed mixture. Add milk and egg 
whites and blend to other mixture. Bake at 350° for 35 to 40 minutes. 
Serves 6 to 8. 


Roberta Sortland 
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CAKES, COOKIES & DESSERTS 


CHOCOA ZUCCHINI-CAKE 
¥% c. butter 


| 1% c. sugar 
4 c. oil ¥% c. sour milk 

eggs 4 Tbsp. Chocoa 
1 tsp. vanilla 3c. flour 

Mix. Add: 

1 tsp. baking soda ¥% tsp. cloves 
¥2 tsp. salt 2c. finely grated zucchinl 
¥2 tsp. baking powder 1% c. chocolate chess 
¥ isp. cinnamon Ye c. nuts 


Bake at 325° for 40 to 45 minutes. Use a 9x 12-inch pan. 
Chocolate Zucchini Frosting: 
4c. sifted confectioners sugar 1 tsp. vanilla extract 
3 Tbsp. melted butter or margarine 3 Tbsp. chocolate 
Yac. light cream or milk 


Nancy L. Thompson 


CHOCOLATE ZUCCHINI CAKE 


2%. flour ¥4c. Dutter 

% c. cocoa 2c. sugar 

2 ¥2 tsp. baking powder 3 eggs 

1 ¥% tsp. soda 2 tsp. vanilla 

1 tsp. cinnamon 2c. shredded zucchini 
vac. milk 2 tsp. grated orange peel 


1c. chopped nuts 


Combine flour, cocoa, baking powder, soda and cinnamon; set 
aside. With mixer, blend sugar and butter until smooth. Add eggs, 
one at a time; blend well. Stir in vanilla, orange peel and zucchini, 
alternating with dry ingredients and milk. Add nuts. Pour batter 
into greased and floured 10-inch tube pan. Bake at 350° for 1 hour. 
Cool in pan for 15 minutes and turn on rack. 


Donna Arnold 


CREAM CHEESE POUND CAKE 


% |b. cream cheese 1% tsp. vanilla 

1% c. softened butter (not oleo) 6 eggs (at room temperature) 
2c. sugar 3c. all-purpose flour 

¥ tsp. salt 
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VANE: ee 


heat oven to 325. 
Butter and flour a tube or Bundt pan. Pre 

In a large bowl, blend cream cheese and butter. With mixer on 
high speed, beat in sugar, salt and vanilla until light. Add eggs, one 
at a time, and beat until very light and fluffy. With mixer at low 


speed, add flour and blend just until mixed. Turn batter into pre- 


pared cake pan. Bake 1 hour to 1 hour and 15 minutes, or until wood- 
en toothpick inserted in center comes out clean. Let cool for 5 min- 


utes in pan. Invert onto rack and cool completely. 
Beverly Carrillo 


FOOTHILLS CAKE 


3c. flour 2 Tbsp. vinegar 
2c. sugar 2 tsp. vanilla 

Yac. cocoa %4 c. vegetable oll 
2 tsp. soda 2c. strong coffee 


Put all ingredients into a bowl, then stir until well mixed. Pour 
into a greased 9 x 13-inch cake pan and bake at 350° for 35 minutes. 

Nuts, raisins or chocolate chips make a good addition to the 
cake. I then like to top it off with caramel frosting. 


BUTTER TARTS 


(Via Julia Pingle) 

¥ c. butter 1 tsp. vanilla 
1c. brown sugar dash of nutmeg 
26998 Yac. milk 
1c. currants or small raisins 

To Triple Recipe: 
Ya Ib. butter 3 tsp. vanilla 
3c. brown sugar 3 dashes nutmeg 
6 eggs Yc. milk 


3c. currants or small raisins 
Cream butter. Add well beaten eggs and beat in other ingredi- 


ents. Putin unbaked tart shells. Bake until crust is done and filling 
is well browned at 375° to 400°. One receipt makes 36 tarts. 


—~ 48 - 
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STRAWBERRY-RHUBARB PIE 


¥2 c, each: granulated sugar and 
firmly packed brown sugar 2c. thickly sliced strawberries 

1 Tbsp. cornstarch plus Yec. 1 Tbsp. orange juice 
all-purpose flour flaky pastry 

¥e tsp. ground nutmeg 2 Tbsp. butter or margarine 


4c. rhubarb in ¥-inch pieces 


In a large bowl, combine granulated sugar, brown sugar, corn- 
starch, flour, nutmeg, rhubarb, strawberries and orange juice. Set 
aside. Prepare pastry. Roll out ¥% of pastry and fit into a 9-inch pan. 
Pour filling into pastry shell; dot with butter. Roll out remaining 
pastry and add top crust. Bake in a 400° oven until fruit is tender and 
crust is well browned (about 50 minutes). If necessary, protect edges 
of pie with a foil strip for the last 15 minutes to prevent 
overbrowning. Makes 6 to 8 servings. 


Lois Haes 


PUMPKIN PECAN PIE 


1 unbaked 9-inch pie shell 1 tsp. vanilla 

3 eggs : % tsp. cinnamon 

1c. pumpkin Ya tsp. salt 

1c. sugar ¥ac. chopped pecans 


¥ c. dark Karo syrup 


Beat eggs lightly and mix in rest of ingredients, except nuts. 
Pour into pie shell. Sprinkle with pecans. Bake at 350° for approxi- 
mately 40 minutes. A knife inserted in the center should come out 
clean when pie is done. 


Lois Haes 
SUNDAY FRUIT COBBLER 
Yac. butter Yatsp. salt 
% c. sugar ¥ c. milk 
1c. flour 2c. canned fruit or berries, drained 


2 tsp. baking powder 1c. fruit syrup 


Cream together butter and sugar. Sift together flour, baking © 
powder and salt. Stir into creamed mixture. Add milk. Pour into an 
8 x 8-inch pan that has been greased. Add canned fruit or berries, 
drained. Sprinkle sugar as needed for proper sweetness. Pour 1 cup 
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fruit syrup over berries and batter. Bake for 40 to 45 minutes at 350° 
or until cake springs back. Serves 8 to 10. 
Note: Fresh fruit can be used. 
Roberta Sortland 


RAISIN SUPREME PIE 


1 unbaked pie shell ¥e tap. salt 

1c. sugar v2 c. chopped nuts 
¥% c. butter 1c. raisins 

Vac. milk 2 eggs, separated 
1 tsp. vanilla 


Cream butter and sugar. Add beaten egg yolks, milk, vanilla, 
salt, nuts and raisins. Mix well. Fold in stiffly beaten egg whites. 
Pour in unbaked shell and bake at 325° for 45 to 50 minutes. 


Blanche Campbell 


OLD FASHIONED RAISIN PIE 


2c. raisins 3 Tbsp. cornstarch 
4c. water pinch of salt 
1 good c. sugar 2 pats butter or margarine 


Cook raisins in water until raisins are done. Mix sugar and 
cornstarch well. Pour into raisins and remaining water, stirring all 
the time. Add salt and butter or margarine. Stir. Mixture will thick- 
en while it bakes. Pour into unbaked pie crust and top with pie crust. 
Slit the top in several places to let out steam. Or, put lattice work top 
onit. Bake at 350° for about 45 minutes or until brown. Sprinkle a 
little sugar and cinnamon on the top. 

Note: My mom, Bertha Thieman, always made this for me for 
my birthday. It was my favorite. 


Tacey Hoban 


MOM’S PIE CRUST 


(Never Fails) 
2 ¢. flour pinch of salt 
1c. shortening 1 tsp. sugar 
¥2 c. cold water 
~50- 
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Combine flour, salt, sugar and shortening and blend with pas- 
try blender or cut with 2 knives the old fashioned way, until in fine 
crumbs. Add the water and stir with a fork until a ball forms. Sepa- 


rate into 2 balls and roll out on well floured board. Will make 2 large 
ple crusts (top and bottom). 


Tacey Hoban 


NUGGET PECAN PIE 


1c. Karo syrup ¥4c. pecan pieces 
¥ c. granulated sugar ¥4 c. pecan halves 
4 oz. (1 cube) melted butter 3 eggs 

1 tsp. vanilla 


; Mix together the syrup and sugar. Add melted butter, then mix 
in eggs and vanilla. Let stand 1 hour. Place pecan pieces in bottom 
of unbaked 9-inch pie shell. Pour in filling and cover with pecan 
halves. Bake for 45 to 50 minutes at 325°. Makes 1 pie. 


Patti Shafer 


EASY BROWNIES 


1 stick margarine 1c. flour 
1c. sugar 1c. nuts 
4egg9s 1 tsp. baking powder 
1 can Hershey’s chocolate syrup (1 
Ib. can) 


Cream margarine and sugar. Add eggs, then syrup. Blend in 
flour and nuts and bake for 30 to 35 minutes at 350° in a 9x 13-inch 
pan or a jelly roll pan, depending on thickness desired. 


Frosting: 
1(12 02.) bag milk chocolate chips 2 Tbsp. butter 


Melt together in top of double boiler and spread on cooled 
brownies. 


Lois Haes 


O.K. PEANUT BUTTER COOKIES 


2c. peanut butter 2 tsp. vanilla 
2c. sugar 2 eggs 
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Mix peanut butter and sugar. Add vanilla and eggs. Mix all. 


Bake at 325° for 12 to 15 minutes. 
These are from my mom in New Jersey. 
Nancy L. Thompson 


LEMON BARS 
1c. butter or margarine 4 eggs 
2c flour 2 c. sugar 
34. powdered sugar 4 Tbsp. flour 
Ya c. lemon juice 1 tsp. baking powder 


Mix butter or margarine, flour and powdered sugar and pat 
onto bottom of a 9x 13-inch pan. If using glass pan, bake at 325° for 
25 to 30 minutes. Do not brown. Beat eggs and add sugar and lemon 
juice. Blend. Mix in dry ingredients. Pour over first layer while still 
hot and bake for 25 minutes more. Cool and cut into squares. Sprin- 
kle powdered sugar frosting over top. 

Note: Metal pan requires baking at 350° for 12 to 15 minutes. 
Lois Haes 


CASHEW DELIGHTS 


42 c. butter or margarine ¥stsp. baking powder 


1c. brown sugar, packed ¥q tsp. soda 

1 egg Yo tsp. salt 

¥2 tsp. vanilla % c. dalry sour cream 

2c. sifted flour 1 ¥4c. salted cashews, chopped 


Cream butter or margarine and sugar. Beat in egg and vanilla. 
Add dry ingredients alternately with sour cream; fold in nuts. Drop 
by teaspoon on ungreased cookie sheet. Bake in 375° oven for 8 to 10 


minutes. Cool and frost. 


Golden Butter Frosting: 


Ya c. butter Ya tsp. vanilla 
3 Tbsp. coffee cream 2c. powdered sugar, sifted 


Lightly brown butter. Remove from heat and add cream and 


vanilla. Stir in sugar. Beat until thick and smooth. 
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POTATO CHIP COOKIES 


¥sc. butter or margarine 1 tsp. vanilla 
¥sc. sugar ¥ac. crushed potato chips 
1 egg yolk 1¥%c. flour 


Mix first 4 ingredients thoroughly. Stir in potato chips and 


flour. Rollinto balls. Dip in sugar. Flatten slightly. Bake at 375° for 
about 10 minutes. 


Lois Haes 
SNICKERDOODLES 
(Cookies) 
2 ¥%c. flour 1% c. sugar 
2 tsp. cream of tartar 2 eggs 
1 tsp. baking soda 2 Tbsp. sugar 
¥ tsp. salt 2 tsp. cinnamon 


1c. soft shortening 


Cream shortening and sugar; add eggs. Sift together dry ingre- 
dients and mix all together. Chill. Rollin cinnamon and sugar. Place 


on ungreased cookie sheet, 2-inches apart. Bake at 400° for 8 to 10 
minutes. 


Donna Arnold 
CARAMEL FROSTING 
Ye c. margarine 2 Ye Cc. powdered sugar 
1c. brown sugar ¥ tsp. vanilla 
Yac. milk 


Melt margarine over low heat; add brown sugar. Cook 2 min- 
utes, then add milk, Stir until it boils. Remove from heat and add 
powdered sugar and vanilla. As it cools, it will harden. 


COCONUT COOKIES 


1c. brown sugar 1c. oats 

1c. white sugar 1c. coconut 

1c. shortening 2c. flour 

1 tsp. soda 1 tsp. baking powder 
2 eggs 1 tsp. vanilla 
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Combine the first 5 ingredients and mix well, then add the rest. 
Drop cookie batter on greased cookie sheet and bake at 300° for 15 


minutes. wy 
Note: My mother first started baking this cookie in the 1950's 


and it’s been a favorite ever since. 


COTTAGE CHEESE COOKIES 


2c, shortening 5 ¥c. flour 
2c. white sugar 1c. cocoa 
1 ¥sc. brown sugar 2 tsp. baking powder 


4 tsp. vanilla 1 tsp. baking soda 
4 eggs 1c. chopped walnuts 


1 pt. cottage cheese 


Cream shortening, white sugar, brown sugar and vanilla 
together and add eggs and cottage cheese. Mix well and add remain- 
ing ingredients. Mix well and chill overnight. Roll into balls the size 
of large walnuts and roll in powdered sugar. Bake on greased cookie 
sheet at 350° for about 12 to 15 minutes. 

Beverly Carrillo 


THE ULTIMATE CHOCOLATE CHIP COOKIE 


(Ayn-Marie and Allison’s favorite cookie recipe to make with mom.) 


¥.c. butter flavor Crisco 1 Yoc. all-purpose flour 


1 Yac. firmly packed light brown 1 tsp. salt 
sugar ¥a tsp. baking soda 
2 Tbsp. milk 1c. Hershey's semi-sweet chocolate 
1 Tbsp. vanilla chips 
1egg 1c. large pecan pieces (optional) 


Heat oven to 375°. Combine butter flavor Crisco, brown sugar, 
milk and vanilla in a large bowl. Beat at medium speed of electric 
mixer until creamy. Beat egg into creamed mixture. Combine flour, 
salt and baking soda and mix into creamed mixture until just 
blended. Stir in chocolate chips and pecan pieces. Drop rounded 
tablespoonfuls (about 2 measuring tablespoons) of dough 3-inches 
apart onto ungreased baking sheet. Bake at 375° for 8 to 10 minutes 
for chewy cookies (cookies will appear moist, do not overbake!) or 11 
to 13 minutes for crisp cookies. Cool on baking sheet for 2 minutes. 
Remove to foil on countertop. Yield: About 2 ¥2 dozen cookies. 


Joyce Hallicka 
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RANGER COOKIES 


1 Tbsp. baking powder 
2 tsp. baking soda 


1c. shortening 
1c. brown sugar 


1c. white sugar ¥% tsp. salt 

2 eggs 2c. oatmeal 
2c. flour 1 Tbsp. vanilla 
1c. coconut 


2c. corn flakes 


1c. chopped nuts 1c. chocolate chips 


Cream the eggs, shortening and sugar. Add other ingredients 
and roll into balls. Place on ungreased cookie sheet, approximately 
2-inches apart; press gently. Bake for 7 to 10 minutes at 350°. Mix 
will be very thick. 


Patti Shafer 


CHRISTMAS KRUNCHES 


1 ¥ c. semi-sweet chocolate chips 
or other flavored chips 

2c. Ramen noodles = 2 pkg. rolled 
or chow mein noodles, rolled 


1c. salted chopped peanuts or % c. 
crunchy peanut butter 


Place chocolate morsels in top of double boiler. Bring water to 
a boil. Reduce heat to low. Let chips melt. Add peanuts or the pea- 
nut butter. Mix well. Stir in noodles; again, mix well. Drop by tea- 
spoon onto wax paper; cool. 


Doris Ramsdell 
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Frozengravies or sauces May bealittle 
thicker after thawing than when they 
were freshly made. Adding a little 
appropriate liquid — milk, broth, 
bouillon orwine — willthin them to the 
desired consistency. 


For extra juicy, extra nutritious ham- 
burgers, add 4 cup evaporatedmilk 
per pound of meat before shaping. 


To ripen green pears, just place 2Z2or3 
in a brown bag, loosely closed, and 
store at room temperature out of di- 
rect sunlight. 


Inmaking pickles, use white vinegar to 
make clear pickles and coarse salt 
which comes in 5 pound bags. This is 
not rock salt. Avoid using iodized salt 
for pickle making. Most pickles are 
better if allowed to stand six weeks 
before using. 


Lemon gelatine dissolved in 2 cups 

ofhot apricot nectarwith 1 teaspoon of 
rated lemon added for zip makes a 

yerfect base for jellied fruit salad. 


ut a tablespoon of butter in the water 
vhen cooking rice, dried beans, maca- 
oni, tokeep it from boiling over. Always 


‘he starch out. Reheat over hot water, 
f necessary. 


lun cold water over it when done to get 
& 
S 


A pair of scissors (not the fowl kind — 
hey are heavy and awkward to handle) 
ine for slivering celery, onion, meats, 
ind cheese. 


Never put a cover on anything that is 
cooked in milk unless you want to spend 
hours cleaning up the stove when it 
boils over. 


Anuthing that grows under the ground 
start off in cold water — potatoes, beets, 
carrots, etc. Anything that grows above 
ground, start off in boiling water — 
English peas, greens, beans, etc. 


To clean aluminum pots when they are 
stained dark, merely boil with a little 
cream of tartar, vinegar or acid foods. 


Baking powder will remove tea or coffee 
stains from china pots or cups. 


Helpful Cooking Hints 


Learn where your fuse box and master 
cut-off switch is. fyouknow where the 
lever is to pull you can always cul the 
current offuntila service mancancome. 


Canned cream soups make excellent 
sauces for vegetables, fish, etc. Celery 
with lobster, black bean or onion with 
cauliflower, tomato with lamb chops. 


Slip your hand inside a waxed sandwich 
bag and you have a perfect mitt for 
greasing your baking pans and casser- 
ole dishes. 


To reheat roast, wrap in aluminum foil 
and heat in a slow oven. 


Hard boiled eggs will peel easily when 
cracked and placed in cold water imme- 
diately after taking out of the hot water. 


You can cut a meringue pie cleanly by 
coating both sides of the knife lightly 
with butter. 


When recipe calls for adding raw eggs 
tohot mixture, always begin by adding 
a small amount of hot mixture to the 
beaten eggs slowly to avoid curdling. 


Toremove fish odor from hands, uten- 
sils and dish cloths, use one teaspoon 
baking soda to quart of water. 


To keep icings moist and to prevent 
cracking, add a pinch of baking soda to 
the icing. 


If soup tastes very salty, a raw piece 
of potato placed in the pot will absorb 
the salt. 


Pour water into mold and then drain 
before pouring in mixture to be chilled. 
Will come out of mold easier. 


When rolling cooky dough, sprinkle 
board with powdered sugar instead 
of flour. Too much flour makes the 
dough heavy. When freezing cookies 
with a frosting, place them in freezer 
unwrapped for about 2 hours — then 
wrap without worrying about them 


sticking together. : 


BEVERAGES, MICROWAVE & MISCELLANEOUS 


RECIPE FOR HAPPINESS 


Combine one husband and one wife 
And add for sheer delight, 
Assorted children, any size, 


And mix with all your might. 


Now add a pinch of helpfulness 
Plus loyalty galore, 

A dash of patience and a smile 
And faith and stir some more. 


Now sprinkle kindness over all 
For happiness and health. 

Garnish all with love supreme 
And what you have is wealth. 


Copied by Emogene. [I don’t know the author. 
Emogene Abbott 


FRIENDSHIP TEA 


2c. Tang 1 Tbsp. cloves 
¥, c. instant tea 1 Tbsp. cinnamon 
1c. sugar 


Mix all ingredients and store in jar. Use with hot or cold water. 
Nancy L. Thompson 


SPICED NUTS 


Yatsp. cloves 
2 Tbsp. water 
Ya lb. nuts 


Ye c. sugar 

¥ tsp. salt 

1 tsp. cinnamon 
Yatsp. nutmeg 


Mix all ingredients, except nuts, and bring toa boil (235°) or soft 


ball stage. Add nuts. Remove from heat and stir until mixture turns 
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to sugar. Pour onto cookie sheet and separate nuts. Cool. Makes 
about ¥s pound. 


Florence Stanley 
SOUR CREAM 
1c. low-fat cottage cheese 1 Tbsp. vinegar 
% c. low-fat milk dash of salt 
Put in blender and blend well. Add more milk for thinner. 
Bev Carrillo 
PLAY DOUGH 
(Not to eat! But a favorite of children!) 
2% ¢. flour 2 Tbsp. oil 
vc. salt 2 c. boiling water 
2 Tbsp. alum food coloring 


Mix flour, salt, alum and oil until lumpy. Add boiling water and 
food coloring to mixture. Stir until well mixed. When cool to touch, 
knead. It will be the right consistency when cool. Store, covered, at 
room temperature. 

Kid tested by most of the kids at my house! 


GRANDMA’S MINCEMEAT 


2 bowls ground cooked beef or 2 bowls sugar 
venison some vinegar 
3 bowls chopped apples 1% tsp. salt for each qt. ground 
1 bowl ground suet meat 
1 bowl raisins cinnamon 
2 bowls cider allspice to taste 


Cook until apples are tender, about 15 or 20 minutes after it 
comes to a boil. Can in 1-quart Kerr jars. 
From Granny’s kitchen. 


Emogene A. 


GREEN TOMATO MINCEMEAT 

12 large green tomatoes, chopped 1 tsp. salt 
6 apples, chopped 1c. suet or margarine 
1c. drained crushed pineapple 2 tsp. cloves 
2 Ib. green seedless raisins, 2 tsp. nutmeg 

chopped 2 Tbsp. cinnamon 
8 c. brown sugar tind of 1 lemon, sliced very thin 

Se 


BEVERAGES, MICROWAVE & MISCELLANEOUS 


Chop tomatoes and drain off juice. Measure it and add equal 
amount of water. Bring to a boil. Drain and repeat process twice 


more. Add remaining ingredients and cook over slow heat until mix- 
ture comes clear and thick. 


Donna Arnold 


SCALLOPED POTATOES 


(Microwave) 
3 Tbsp. butter or margarine 6 medium potatoes, sliced very thin 
3 Tbsp. flour 2 Tbsp. chopped onion 
1 tsp. salt ¥2 c. diced cooked ham 
Ya tsp. pepper ¥ c. grated Cheddar cheese 
2 Ye c. milk 


Heat butter in a 1-quart casserole in microwave oven about 30 
seconds at High (time varies according to microwave). Add flour, salt 
and pepper. Mix well. Add milk gradually, stirring constantly. Cook 
in microwave for 3 to 4 minutes at High, stirring every 30 seconds, 
until mixture is thickened. Put half the potatoes into a buttered 
2-quart casserole dish; cover with half the onion, half the green pep- 
per, half the cheese and half the ham. Cover with ¥2 the sauce. Repeat 
the layers. Cover and cook in microwave for 17 to 20 minutes, stir- 
ring every 5 minutes. Serves 6 to 8. 


OLD FASHIONED CRACKERS 


2c. sifted flour 1 egg white 
1 tsp. baking powder Ya tsp. sugar 
5 Tbsp. melted butter 1c. milk 

Ya tsp. salt salt 


Sift dry ingredients together. Stir in melted butter and egg 
white. Add more flour gradually until dough is stiff enough to roll 
out. Pound into ball shape. Knead until smooth. Roll dough paper 
thin and cut into desired shape. Place on greased or nonstick cookie 
sheet. Prick the entire surface of each cracker with a fork and sprin- 
kle with salt. Bake at 350° until slightly browned. These burn easily, 


so watch carefully. 
Joann Dyer 
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CANDY APPLES 


1c. brown sugar pat 
. white sugar 4 tsp. 
be ; 1 Tbsp. butter 


¥ c. light corn syrup 


Combine all ingredient 
dropped in cold water. Remove from fire; 
apples in hot syrup. Cool in buttered pan. 

This is Aunt Josie’s recipe, from Nebraska. 


3 and cook until syrup crackles when 
add teaspoon of vanilla. Dip 


NO FAIL CHOCOLATE FUDGE 


1 cube butter or margarine 
1 tsp. vanilla 
1c. nuts 


2c. sugar 
1 smail can or % ¢. evaporated milk 


1c. mini marshmallows 
1 (6 02.) pkg. chocolate chips 


Put sugar, 
scorch. In a large 


ents in bowl and blen 
blended. Pour into a prepared buttered pan. 
This fudge is always perfect and so delicious. 


S60 


Tacey H. 


evaporated milk and marshmallows in heavy sauce- 
pan. Bring to a boil, stirring, and boil for exactly 6 minutes. Don’t 
bowl, have ready the chocolate chips, butter or 

margarine, vanilla and nuts. Pour sugar mixture onto the ingredi- 
d until chocolate is melted and all is well 


Bev Carrillo 
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Thank pou Enjoy this new cookbook knowing you 


have helpe 


Raise $5000.00 or more for your 
church, school or organization. 

Fundcraft's time-tested plan allows you to offer a 
beautiful, professionally-done cookbook that everyone 
will love. So beautiful in fact, that priced at two to three 
times your cost, it’s still a bargain! It will have a complete 
tecipe index. And, if you wish, a full color cover and 
section dividers. Smart buyers will want several as gifts. 


No investment or risk. 


Fundcraft trusts you to make payment 37 days after 
you receive your books. Your success is guaranteed, 
So there's no worry about cost. Fundcraft knows that 


Return this card for your free 
cookbook and full information. 


(Tear along perforation, fill in and mail) 


Dear Fundcraft: 


Please send my copy of your Sampler Cookbook and ; 
complete information for publishing our own community 


Now you're invited to have 
= — Fundcratt’s New 
‘~:; Sampler Cookbook 


It's filled with an exciting selection of 
recipes, colorful section dividers, 
cover designs and many other tips 
for publishing your very own custom 
cookbook at the lowest cost ever! 


a worthy organization raise needed funds. 


friends, neighbors, relatives will be thrilled to buy your 
cookbooks. Recipes are submitted by your members, 
whose names appear right along side. Your organization 
name is on the cover and several inside pages. So your 
cookbook is PERSONALIZED throughout, and not avail- 
able anywhere else. 


Our exclusive “recipe for success.” 
Fundcraft has been publishing community cook- 
books since 1942, and we're still getting better. We 
help you every step of the way so that you and your 
members have FUN while doing a constructive service 
for your community. 


pot tt ct tcc er rrr reer ee HH HE ee 


cookbook. | am assured there's no obligation. 


No. of 
Organization Members. 
Your Name. 
Address 


Ct eee 


Shie== == Zip 


For immediate information call TOLL-FREE 1-800-351-7822 
(In Tennessee, call 901-853-7070) 


Own Cookbook 


ecipes! 


Publish Your 


as »” 
Witin Hometown R Ievttlcs aatnaiiny 


HOUSEHOLD HINTS 


... that even your Grandmother 
probably didn’t know! f= 


belong to an organization at 
returm this postage-paid 
low cost, guaranteed 


If you 
needs money, 


card TODAY for our a 
cookbook fundraising plan. All yee Drie”: GENERAL 
collect the recipes from group pare alcohol will remove ball-point pen ink 


DOES THE REST! 


For even faster service, call 


; TOLL-FREE 1-800-351-7822 
(in Tennessee call 901-853-7070) 


and FUNDCRAFT 


¢ Candles chilled for 24 hours in refrigerator will 
burn longer and not drip. 

¢ Baking soda on a damp cloth will remove grime 
and grease from glass on oven door. 


e Window cleaner will clean and polish exterior of 
appliances — stove, refrigerator — also small 
appliances, taps, etc. 

® Mixture of half salt and half hot vinegar rubbed 
on brass will clean and polish. 

® To re-smooth Teflon pans, boil for 5 to 10 minutes 
in the pan, a mixture of 1 cup water, 2 
tablespoons baking soda, 1/2 cup liquid bleach. 
Wash in suds and rinse thoroughly. Then before 
using, wipe the surface with salad oil. 

e To remove gum from hair, rub a plain chocolate 

ta bar in hair — then wash. 

e Acloth wrung out of a solution of 1 tablespoon 
cornstarch dissolved in one quart of water, will 
make windows and mirrors sparkle. 
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good fertilizer for house plants and act as 

‘\\ insecticides, too. 

a), @ Try waxing your ashtrays. Ashes won't cling, 

odors won't linger and they can be wiped clean yy 
yea with a paper towel or disposable tissue. This 

<= *) saves daily washing. 

e Stamp a few moth balls into the ground near jr 
flower beds to keep dogs away. f 
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HOUSEHOLD HINTS 


e To save mess in making bread or graham 
cracker crumbs, place in plastic bag and roll with 
rolling pin. 

e Add alittle salad oil in when you cook macaroni 
or spaghetti and it will not boil over or stick. 


1 

§ : 

; VINEGAR 
H 


Sn eee oe 


e A bow! of vinegar placed in a stuffy or smokey 
room will absorb tobacco smoke or the smell of 
paint, and keep the air fresh. 


e Rinse pan with cold water before heating milk in 
it to prevent scorching and make cleaning easier. 
° To make sour milk from sweet milk, add 1 


tablespoon vinegar or lemon juice to 1 cup sweet 76: 
milk. 


e When baking fruit pies, cut holes in the upper 
crust with a thimble, place crust on pie. The 
holes will become larger, then place the little 
round circles back in place. Makes pies very 
decorative and serves for the steam and juice 
openings. 
* Make your two-crust pies the night before you 
need them. Putin refrigerator overnight. In the 
morning take from refrigerator. Let pie warm to 


H ¢ Put cream or milk on top of two-crust pies for a 
4 nice brown pie. 
Ey ¢ Put a layer of marshmallows in the bottom of a 
ae pumpkin pie, then add the filling. You will have a nice 
WE topping as the marshmallows will come to the top. 


© Cut drinking straws into short lengths and insert 
through slits in pie crusts to prevent juice from 


‘ 

: 

a running over in the oven and permit steam to 
§ escape. 
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ABBREVIATIONS COMMONLY USED 


tsp. - teaspoon 


OZ. - Ounce or ounces 
Tbsp. - tablespoon 


Ib. - pound or pounds 


a - cup Sq. - Square 
EP - pint min. - minute or minutes 
a ~ ae hr. - hour or hours 
a © mod. - moderate orm 
bu. - bushel io 


doz. - dozen 


SIMPLIFIED MEASURES 
dash - less than 1/8 teaspoon 
3 teaspoons - 1 tablespoon 
16 tablespoons - 1 cup 
1 cup - 1/2 pint 
2 cups -1 pint 


2 pints (4 cups) - 1 quart 
4 quarts (liquid) - 1 gallon 
8 quarts (solid) - 1 peck 
4 pecks - 1 bushel 

16 ounces - 1 pound 


If you want to measure part-cups by the tablespoon, remember: 


4 tablespoons -1/4 cup 10 2/3 tablespoons - 2/3 cup 
5 1/3 tablespoons - 1/3 cup 12 tablespoons -3/4 cup 


8 tablespoons - 1/2 cup 14 tablespoons - 7/8 cup 


OVEN TEMPERATURES 


SOWA centetes, sec: neetccoe! erence, 250 to 300 Degrees 
SIOW MOdEerate ....... ce cesesesesesssesssssseeeseess 325 

MOGI ale i. os bo ance ates, eh eon, 350 

Quick Moderate 00... sccesscsesesssscsscsseeees 375 

MOGETOIGIY TOL ...:.:.50:12 eee meee 400 

BO east c, 425 to 450 

Ve BMOU wc. cts ee eee ee 475 to 500 


CONTENTS OF CANS 
Of the different sizes of cans used by commercial canners, the most 
common are: 
Size 


Ver nen 


EOL. sascccaeirseccocasets nee eee 1 cup 
picnic 


Helpful Cooking Hints 


CROQUETTES Chopped meat held together by eggs, shaped 
and dipped into crumbs, then fried. 


DOUGH A mixture of flour and liquid that is stiff enough to 
be kneaded. 
DRIPPINGS Liquids resulting from meat being cooked. 
ENTREE The main course of a meal. 
FONDUE A dish made of cheese, eggs, etc. 
APPETIZER A small serving of food served before or as the FRITTERS hie icaay hy or fruit covered with batter then fried 
first course of a meal. Be Bh Tat: 
, i FROSTING A sugar that has been cooked and used to cover 
A transparent jelly, usually meat, which has been 
as boiled ae to become firm when cold. cakes, and other foods. 
BATTER A mixture of flour or liquid that can be beaten or GIBLETS The liver, gizzard or heart of poultry. 
stirred. GINGER An aromatic, pungent root sold fresh, dried or 
; ; : ground. May be used in pickles, preserves, 
BISQUE Arich thick cream soup made from fish. cakes, cookies, puddings, soups, pot roasts. 
BLANCH To place fruits cf nuts in boiling water Jo remexe GLACE Ice or glossed over. Meats are glazed by covering 
skins, also to dip vegetables be boiling wel » with concentrated stocks or jellies. 
| preparation for freezing, canning or drying. ; : ; ; 
y aes , GRATE Cut into tiny particles, using small holes of grater 
BOUILLABAISE Achowder made from several varieties of fish and 
wine. HORS d’OEUVRESTart, salty or crisp foods served as appetizers. 
BOUILLON Clear soup made from lean beef or chicken. INFUSION Liquid extracted from tea, herbs or coffee. 
BRAISE To brown meat or vegetables in hot fat, then to JULIENNE Cut in fine strips or strings. 
‘ cook slowly in small amount of liquid. KNEAD To place dough on flat surface and work it, press- 
= CARAMEL Burnt sugar syrup used for coloring and flavoring. ing down with knuckles, then fold over, repeating 
Also a chewy candy. several times. 
CHICORY A plant root that is cut into slices, dried and LEGUMES The seeds of certain plants, as peas, beans, 


roasted into coffee. The plant leaves are used for 


peanuts, and lentils. 
salad and sometimes call curly endive. 


MACEDOINE A mixture of fruits or vegetables. 


MARJORAM May be used both green and dry for flavoring 
soups and ragouts, and in stuffing for all meats 


CIDER The juice from pressed apples used as a 
beverage or to make vinegar. 


CLARIFY To make a liquid clear by adding beaten egg and fish. 
white and egg shells. The egg coagulates in hot MARINATE Let food stand in liquid that will add flavor or 
liquid and cloudiness adheres to it. The liquid is tenderize. 
fen strained: arated MINCE To cut foods in very fine pieces. 
| > ae SRA teh arich biscuit dough made in a MORNAY Awhite sauce containing cheese. 
é és hole or ground, strong aromatic odor, used with 
| COCKTAIL An appetizer served before or as the first course OREGANO i p : 
of a meal. An alcoholic beverage served before pete sauces: Wzzaandyealidishes. 
the dinner; or cut shellfish with tart sauce served SHRED Cut into thin pieces, using large holes of grater or 
at the start of a meal. shredder (cheese). 


CRACKLINGS Crisp particles left after fat has been fried out. 
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i PARE Cut off outer covering with a knife or other sharp 

H tool (potatoes, apples). 

i PEEL Strip off outer covering (oranges). 

§ = PIQUANT A sharp sauce. 

!  scaLp Heat milk to just below the boiling point. Tiny bub- 
g bles form at edge. 

{SIMMER Cook in liquid just below the boiling point. Bub- 

I bles form slowly and collapse below the surface. 

!  TARRAGON Leaves have a hot, pungent taste. Valuable to use 
t in all salads and sauces. Used to flavor vinegar. 

i 

a 

FOOD PROCESSES 

§ BAKE To cook by dry heat, usually in an oven. 

! BARBECUE To roast or broil whole, as a hog, fowl, etc. Usually 
t done in a revolving frame over coals or upright in 
§ front of coals. To cook thin slices of meat in a 

t highly seasoned vinegar sauce. 

§ BOIL To cook in liquid, usually water, in which large 

i bubbles rise rapidly and continually so that all the 
} liquid is agitated. 

i BOILING POINT The temperature reached when a mixture main- 

i tains a full bubbling motion on its surface. 

1 BREW To cook in hot liquid until flavor is extracted. 

8 = =BROIL To cook by exposing the food directly to the heat. 
! BRAISE To cook meat by searing in fat, then simmering in 
§ a covered dish in small amount of moisture. 

! CANDY To conserve or preserve by boiling with sugar. To 
§ incrust or coat with sugar. 

§ = COATSPOON When a mixture forms a thin even film on the 

q spoon. 

! CODDLE To cook slowly and gently in a liquid just below 

i the boiling point. 

{ CREAM To beat until soft and fluffy. Usually applied to 

g shortening and sugar. 

CUBE To cut in even sized pieces. 

} CUT To divide foods with a knife or scissors. 

i DICE To cut into small cubes. 

i DISSOLVE To pass into solution. 

8 FOLD To combine, using a motion beginning vertically 
r down through the mixture, continuing across the 
i bottom of the bow! and ending with an upward 
H and over motion. 
i 
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CALORIE COUNTER 
CANDIES, SNACKS AND NUTS . 
Calories 
Almonds (salted).............. WHOM Ol evewiucasccwine stam 93 
GaSMEWS® 5. stea ters ee ay GHOTS ES wate xcis,susksucisus Ree ats 88 
Chocolate Bar (nut) ............ OURGCEIDAI floc. 0. + atom 340 
Coconut (Shredded)............ TCU Veet <u yar 5 awa aun sy is 344 
English Toffee ..............6. DIEGO wee Ae, «sas WE NB BS: 25 
EUGGCm petri eiisn tee SE aes MROUNGE” Sows 3 a a ewig tees 115 
Mintsr vers Soret: Ge oan te Res DAMME o oacncanke oe eos 50 
Peanuts (salted).............6. ios oe Ome oe 190 
Peanuts (roasted)... .....000005 | DCGEUT Repo ctnee seme meen och 0 800 
ReCans ye fares aircueaniaenexet panes Oh oo. ts cyiy 5 oes Palle. 104 
Popcom (plain) ...........2.0- HECUDEP CRMC ee ofc s es 54 
PotatolGhips)..c 2 ane ee tee 10 medium chips........... 115 
Pretzels casasscgsieca sess DOHA. Meee 10 smallsticks ..........005 35 
Walnuts Pe snes ons eusisice dusne: octeeredins Bile Onn sctnen cp ccen stim eres ee 100 
DAIRY PRODUCTS 
American Cheese .........445. 1 cube, I1'/ginch........... 100 
Butter or Oleomargarine......... IplevelibSPecrcugs sce. 100 
Cheese (blue, cheddar, cream, 
SIIER)) eobd ebb ape doe dmido and PEOUNICE TAN. eeret eer crete ne oe 105 
Cottage Cheese (uncreamed) ..... LOWREG 64465656054 c00-0 atin 25 
(Caz INe on chnocuuccanaons MID SP sewer onste:.c) 2) ssh oar ah nee els 30 
Cream, whipped .......++++4+. HB DSPa okay inh ah cel havo ees 25 
Egg White... 0-5: c sc cece creed cece cece ete eseees 15 
fae Nidlesancoacoghpacechoood iDeces G0 Bete OO Onsen tesco. G 61 
Eggs (boiled or poached) ........ BR ois dcee rere Coen apt at ea erat 160 
Eggs (scrambled)..........-+-: Dee tetetatisesns Meee et ee 220 
Egg (fried). 0... see eee ee eeee i amaetifile cacccaqc0000ge> 110 
Yogurt (flavored) .........+--+++: OUNCES Aust aysh en se ear se Men eee 60 
DESSERTS 
Cakes; 
Angel Food Cake.........++- BY DEG oo anvanagoogsaaR¢ 110 
Cheese Cake. ......2-2-eeee HADIC CO a weucuene rs nees en men nee 200 
Chocolate Cake, iced......... ENS 9 no c09e7 9 d59000n0 445 
Fruit Cake. . 22 665 a ne 3 cee EDICCE TM sian ene 115 
Pound Cake .....-++-+eee- 1 ounce piece .......+.045: 140 
Sponge Cake ........++++-. 22) ECA wen nti 00600050000 120 
Shortcake with fruit .......... HR aAVENSIICG yen eee 300 
Cupcake, iced......-++++++- Won o00 0.50.0 Odeo Oko a0 185 
Cupcake, plain ........--++. J peer te Aarts rca 8 APM ne A A 5 145 
Pudding: 
Bread lhelelitey o cd en omoonaoS VHA) aco on higcdoow soos 150 
Flavored Puddings........... YAGUD gdeonocggsocdanuen 140 
sooo s0nsdugdeooaned iL PHBER 3g pao cooanaavedaaoaull 
5.00.0 0 00 Queene oa ic ipiece eee 2 ee ee 
sna 00 6 OES OSC lipiccenpee ey Cree 
,oeengouspuaouedoc NPICCE ic cage es » gene 
OES Pplece, 442... 2 een 
»qoceugowoeeocra gay UDCE o. = 2 so 3s Rein eee 
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CALORIE COUNTER 
DESSERTS (cont.) Calories 
Pumpkin «00-0002 0005 I PIECE’... ss" oe ee a8 
Rhubarb ....-.e00 eee T piece... ssc sere eee ences 
ce Cream: 
I Chocolate Ice Cream ....-.+-- YaCUPD voce ere r errs evens Fae 
Vanilla lce Cream... eee ees YaCUPD vr seer cr en er reeanse 
iscellaneous: 
ie ecaiste Eclair, custard ...... I small 1 terns eer c eae a0 aoe 
Cookies, assorted ......-++++ 1, B-inchdia.......+++++4.. Bee 
Gream\ Puffy enn (erGee moon doo ncnfc0000 Ae 
Jello, all flavors .........444. VAC) Ach ouonmancdod04000 
BEVERAGES AND JUICES . 
BOOr os yee Ree Oe ee [ bottle, 2/02) enero ae 185 
Chocolate Malted.........-00005 BiounCceS.. 2) cea eee 450 
Cocoa (all milk) 66... cee ee GSiOURCES oo. cuss) ne eieen sone 235 
Cocoa (milk & water) ........... Blounces.. os. Se eee 140 
Coffee (black /UNSW.) Tati. Se eiiee ns aaraee hele ae a remem (6) 
BREADS AND FOUR FOODS 
Baking Powder Biscuits ......... Ilargeor2sm..........08. 129 
BraniMuffinewaere nari a een ] medium. a. awt. Bete 106 
Gom'Bread: ssc. cna eee I small square............. 130 
Dumplings eee eee Emediumccst ciccencns 70 
Enriched White Bread. .......... Lislice;, eg. ret5 Seta ee 60 
French Bread ...........0005. lesmallisiicelean alee eee 54 
(FRAINAN VORA oa cacocsnouovaccs LSlICe:.,..-s.... ae eae 135 
Macaroni and Cheese........... TP CUD soos eve nnysnstexe ARRON 475 
Melbaloast)”. a.)..-.sin nnn LSliCe! 2. eee eee a eee 25 
Noodles cooked..............4. TL CUD eis us -sscaxane conteges 200 
Pancakes (wheat) ............. Fig Feil. acs aytuskeee@ eyes ee 60 
Raisin Bread .............404.. UESTICOM ie cn sucte go. <6 eR 80 
RueiBread cer ee eee Pslicene.t. i eee 71 
et ee 17 
Soda Crackers.............0.. 1 es satiiuerecathens eeaeeen, 23 
Wealflessis. cs ssssusxreruch genase eee (OM 216 
Whole Wheat Bread............ LSUCE as.:acon0s non oncy ge ee 55 
BREAKFAST CEREALS 
COT RAGS. ise csc ee L CUD ives. .e0s cnc ee 96 
Cream of Wheat .............. 1 CUD. sae se: seca act ee 120 
Oatmeal cna ene an eee T CUD scons ce ose ve teas SR 148 
iRiceliglakes”..04.4- 55 eee TECU DAO dey ee ae 105 
Shredded Wheat .............. TE Biscuits. teu: pce Ueeu het Ae 100 
Sugar KrispS ... 0... cc ce ee Pa CUD etre sun co RE rey 110 
FISH AND FOWL 
BASS. so ehcca den seekrendeaa A OUNCES a raow seca ei hows es todo 105 
Brookgirout eae eee BOUNCES EN. kaye ok 130 
Crabmeat (canned) ............ SOuNnCES. a ee. ee 85 
Fish’ Sucks. 2 tau <n 5 sticks or4o0z............., 200 
Haddock (baked).............. SUC E..° 7.0 ence es 158 
Haddock (broiled) ............. 4 ounces (steak) .......... 207 
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CALORIE COUNTER 
*>RGUES Calories 
Apple (rato) ee eee DeSMallfmmes, ge eey gee ss. 5 70 
Banana... o?insiacet eeete Wiimediumpmre, «ee tess bs sso 85 
Blueberries (frozen/unsweetened) . . 2 GUDINEEM Ee. ¢ ctiteiais ale a a 6 « 45 
Cantaloupe Melon ............. Ye melon large... ccs ececceee 60 
Cherries, fresh/whole .......... VACUD Tg. Bes os 40 
Cranberries (sauce) ....... tT Ow CUD ME, << Ms 3.6 Vea © 54 
Grapes’. ih) ils tk ees cd ICTR cot clip, RG.ok Si. eee 65 
Dates «i $e. WH es ce OMG MM Miele ce ge «as 8 © 95 
Grapefruit (unsw.) ..........04: VE 8% § CRI ee 55 
Orange; fame cee ee Ms HETHECIUMIS este ces ose ee 70 
Peach (fresh) isccc.c ee OE HR Os ee Hey a aay Mes oe 
PLUMS 60. aseaiess nck Reet ee 2 a 6 5 MOREE CR MERCIER Re mee ene 
Tangerine ((resny erwin cccs ciel Meese isage dah: uses 646 Oe ares 40 
Watermelon teas ae CAE RGae WwesliGenehaere: vs se Soe 60 
MEATS 
Bacon (crisp)... ....ceeeeeveae QANCSs aad s boo G0 08 8 saege OD 
AINE ococncdn00db000000 aca ae 155 
Hamburger (ave. fat/broiled) ..... SHOUNCE Sige ty accgts ire demons 245 
Hamburger (lean/broiled)........ ES OUMCE Siuea sfeahs ceuen tke helene is 185 
Ham (boiled/lean) ......-ee eee, 3 OUNCES.» ss eserves eee 200 
Ham (baked)... 2.00 c eee eceees IME. oc oad o0000ndauDNDD 100 
Lamb Leg Roast ......++.+e005 SLOG on noodgoosab0ddd 235 
Lamb Chop (rib) «0.20 e eee eaes 3ounces..... Opeksy RIE ase ge se 300 
Liver (fried)... 00. e ever eneees BY2 OUNCES... eee veces 210 
Meatiltoafinwann ttmerenkensrerets te HLNEB2. bo non eogrcKonnGOUD 100 
Pork Chop (med.) ...-.++eeeee5 SIOUNCE SNE E-Ten rer: a 
Pork RoaSt ...-- seer eeeeeenes SORES oocancavacabsoce gi0 
Pork Sausage ..-+- scree eereee BCUREBo0 000000 eboRmooes 
ts (Bee, 
RO ee, HAL ogni scapes et) car acanan BY2 OUNCES 6.0 ce cess ees 340 
Pot Roast (round) .......+++-- BYZOUNCES .. 64-2. +22see0> 200 
Rib Roast ...-0 eee sccveees BY OUNCES......+--2e+c-s 260 
Rump Roast .....+0+seeeee- BYE OUNCES... cece ee recee 340 
SpareridS os. eevee rec crvenes B pees BriDS 6.2 ses eseees ‘ aa 
iss Steak... ec cere rere tee BOUNCES... ee eerereres 
a Gee (med.) 6. eee c ee enes E Shea A080 0 BOS CED One U BA 
Veal Roast 2.2.2 eee rec rere ee DOUNCESs ve eee creer eeees 
SALADS AND DRESSINGS 
Apple and Carrot (no dressing) ..-- Ya CUD. -crerusrrvccrees we 
Chef Salad/reg. Oil «10+ ++ eres 1 Tbsp... + seererecererers ie 
Chef Salad/mayonnaise .++--+-+-- 1 ee Bo ouucoogdanudocous ee 
Chef Salad/French, Roquefort .... L agains coal 0 oi ve 
Cole Slaw (no dressing) .-+-++-++: ee aa a Hed 
Frult Cea. aie Ce Y2 oN rene 184 
Potato Salad (no dressing) «-* Yo CUD ve cece eer areecers 140 
B 4 Waldorf(n0 die ee. Pra, OC aS 28 
Pe ei eg « ares 60 
¥, French Dressing awe ears rere eens f ee 110 
¥ SU s8tho ood eudonvcc0or 
? Mayonnaise ..-+-+****s7*""" 
2a OOOO Helpful Cooking Hints ecocooccececoc]e 
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DILL 


FENNEL 


MARJORAM 


TARRAGON 


CURRY 


POWDER 


CHIVES 


SAGE 


aero i nea 


OF x 
Spy ae 


Hove Osi Seeds 


IPoer SS 
MX: 
: \ 
Both leaves and seeds of dill are used. Leaves 
may be used as a garnish or to cook with fish. 


Leaves or the whole plant may be used to 
flavor dill pickles. 


Has a sweet hot flavor. Both seeds and leaves 
are used. Seeds may be used as a spice in 
very small quantity in pies and baked goods. 
Leaves may be boiled with fish. 


May be used both green and dry for flavoring 
soups and ragouts; and in stuffing for all 
meats and fish. 


Leaves have a hot, pungent taste. Valuable to 
use in all salads and sauces. Excellent in 
Tartar sauce. Leaves are pickled with gherkins. 
Used to flavor vinegar. 


A number of spices combined to proper 
proportions to give a distinct flavor to such 
dishes as vegetables of all kinds, meat, 
poultry and fish. 


Leaves are used in many ways. May be used 
in salads, in cream cheese, in sandwiches, 
omelets, soups, and in fish dishes. Mild flavor 
of onion. 


Used fresh and dried. May be used in poultry 
and meat stuffings; in sausage and practically 
all meat combinations; in cheese and 
vegetable combinations, as in vegetable loaf, 
or curry. The flowers are sometimes used in 
salads. 
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CARAWAY Seeds have a spicy smell and aromatic taste. 


Used in baked goods, in cakes, breads, soups, 
cheese, and sauerkraut. 


A Hungarian red pepper. Bright red in color. 
May be used in all meat and vegetable salads. 
In soups, both cream and stock. As a garnish 
for potatoes, cream cheese, salads or eggs. 


PAPRIKA 


BASIL Aromatic odor, warm sweet flavor, used whole 
or ground. Used with lamb, fish and vegetable 


dishes. 


OREGANO Whole or ground, strong aromatic odor, used 


with tomato sauces, pizza and veal dishes. 


BAY LEAF A pungent flavor. Available as whole leaf. 
Good in vegetable and fish soups, tomato 


sauces and juice. Remove before serving. 


GINGER An aromatic, pungent root, sold fresh, dried, 
or ground. May be used in pickles, preserves, 


cakes, cookies, puddings, soups, pot roasts. 


CHERVIL Aromatic herb of carrot family, like parsley but 
more delicate. Used fresh or dry in salads, 


soups, egg and cheese dishes. 


SHALLOTS Small type onion producing large clusters of 
small bulbs. Used like garlic to flavor meats, 


poultry, sausage, head cheese. 


Low percentage natural acid, generally acetic 
acid. Used as a preservative for all pickling of 
vegetables and fruit. To give zest or tangy 
flavor to salad dressings; for meat, fish and 
vegetable sauces. Different kinds are wine 
vinegar, malt or beer vinegar, white vinegar, 
cider vinegar, tarragon vinegar. 


VINEGAR 


RETAIL AND WHOLESALE BEEF CHART 
Retail Cuts 


SEP! 


Round Top Bottom 
Steak Round Round 


Retail Cuts Wholesale Cuts 


as DP 


Ground Beef Heel of Round 


Roast (Bake), Broil, — Braise or —— ind 
ea en __ Braise pee 
Hind Shank Rolled Rump Standing Rump 
— Cook tn Liquid (Soup) of Bralse — Bralse or Roast ——————_—_ 
C@ a IE 
Rolled Flank Flank Meat STZ, 


Pin Bone 
Sirloin Steak Sirloin Steak 
Broil, Panbroll, Pantry 


Porterhouse T-Bone 
Steak Steak Club Steak 
Broil, Panbroil, Paniry 


Standing Rolled Rib 
Rib Honet  Roust Rib Steak 


———— Braise of Cook in Liquid 


Flank Steak 
Flank Steak Fillets 
———————. Braise —_ —— —_——— 


50S 


Plate Rolled Short 
"Bolling" Beef Plate Ribs 


Braise or Cook In Liquid 


Roast Broil, Panbroll, 
—- =_ Pantry 
— rv 
a7 b> eo ae 
Bnsket Corned Beef hie F 


———— 


Blade Steak Blade Pot-Roast 


Triangle Boneless Sh 
i Chuck oulder 
Pot-Roast Pot-Roast Fillet 


Braise, Cook in Liquid -Cook in Liquid — 


2 
oe 
Shank Cross Cut 


Knuckle Bone Shank 
— Cook In Liquid (Soup) or Braise —_ 


Se 


Braise —___ 


English Cut pom Arm Steak Rolled Neck Boneless Neck 
—S SS —— Braise or Cook in Liquid 
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TABLE FOR COOKING VEGETABLES 


Ways To 

Vegetable 

g Prepare Cooking Time 

CELERY Scrub thoroughly. Cook covered insmall 10-15 mins 
Cut off leaves and amount of boiling 
trim roots. Slice into __ salted water or in 
desired lengths. consomme, 

CORN Remove husks and Cook covered in small 6-8 mins, 


silks from fresh corn. amount of boiling 


Rinse and cook salted water; OR 
whole. cook uncovered in 
enough boiling salted 
water to cover ears. 
EGGPLANT Wash; If skin is tough, Dip in beaten egg, Approx. 
pare. Cutin Ya-inch then in fine dry bread 4 mins, 
Slices, crumbs. Brown 
slowly on both sides 


in hot fat. Season. 


MUSHROOMS Wash; cut offtipsof Addtomeltedbutter 8-10 mins. 
stems. Leave whole __ inskillet; sprinkle with 


or slice. flour and mix. Cover 
and cook slowly, 
turning occasionally. 
OKRA Wash pods; cut off Cook coveredinsmall 8-15 mins. 
stems. Slice or amount of boiling 
leave whole. salted water. 
PARSNIPS Wash thoroughly; Cook covered in small 15-20 mins. 
pare or scrape. amount of boiling 
Slice lengthwise salted water. 


or crosswise. 
ee 
PEAS, Green Shell and wash. Cook coveredinsmall 8-15 mins. 
amount of boiling 
salted water. 
ee sie 
SPINACH Cut off roots and Cook covered without 3-5 mins. 
wash several times adding water. Reduce 


in lukewarm water, heat when steam 
lifting out of wateras forms. Turn often 
you wash. while cooking. 
TOMATOES Wash ripened Cook slowly, covered 10-15 mins. 
tomatoes. without adding water. 
ZUCCHINI Wash; do not pare. Season and cook 10 mins. 
Slice thin. covered in butter in Total 
skillet for 5 mins. 
Uncover and cook 
till tender, turning 
slices. 
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es 4 
S 4 ps on 
& 6) 
8 QUANTITY COOKING 4 
8 ‘ 
. LE 
8 Food 25 Servings 100 Servings ‘ 
R ‘ 
% MEAT, POULTRY OR FISH 4 
Beef and veal (roasted) ..........000- NWO: 66 a0006 40 lbs. 
Fish, large whole»... 6.0 eee eee eee VRSHIOC ao oo 6 50 lbs. 
Fish, fillets orsteakS .........0eeeees THANE, 5 006000 30 Ibs. 
Hami(roasted) iinet penn ietatenalalen- ites 10 ibs. Seas 30 lbs. 
Hamburger «oa stesso ea one es ODS i ake 35 lbs, 
Meat Loaf sof cacuth deere oe SIDS fea eee 18 lbs. 
[RoieiiDiNeees ocncooocoannabnened HORE, on nn0o6 36 Ibs. i 
Pork Chops and Veal Cutlets .......... O IBS. ck caer 30 lbs. i cme 
Turkey or Chicken (roasted)........... LOIDS ca eee 50 to 75 Ibs. Take bint ie Wor 
: It is the price of success, 
LJ 2. Take time to think - - - 
SANDWICHES ; It is the source of power. 
| Bread i... «+static re ea 50 slices ...... 200 slices LJ 3. Take time to play ae! 
prae re © ie) (a) LoMelyah atralvoWlsl si oletisirs (altel sulenvouteite ‘Sa eo eee eee ees 2 - = It is the secret of youth. 
PCO oo oo oI) naoodos oe u . 
| Mixed Filling (meats, eggs, fish) ........ Lagisees. cae 5to Aa - 4. Take time to read - - - 
Lettuce... . dene betes sede l¥eheads..... 5 to 6 heads i | It is the foundation of knowledge. 
5. Take time to worship -- - 
SALADS, CASSEROLES i | It is the highway of reverence and washes 
, the dust of earth from our eyes. 
Potato Salad yan ance 4% qts........ 44 gals. : i i 
Scalloped Potatoes... .0. 00. cece ene 4Y¥e gts... 20... ieee 6. Take time to help and enjoy friends - - - 
Spaghettits «..vaonn cicewraa ee ene es 1% gals....... 5 gals. i It is the source of happiness. 
| BakediBeansia ate ne Ygals........ y : | oo 1 
Jello Salad itr aera mn ieee ae povonode Be. 7. Take time to love - - - 
| Lettuce (large heads)...............4. 4heads....... 12 heads a It is the one sacrament of life. 
! —__ ee eee eee eee 2 8. Take time to dream - - - 
' VEGETABLES ' It hitches the soul to the stars. 
Beetsi((resh) a tee SIDSa ees. 20 lbs. (a 9. Take time Ke laugh oe °4y Te fy? 
Beetsi(canned) iver aacn tt nisin: HIN UO ooones 4No. 10 } It is the singing that helps with life's lands. 
Cabliage (ied PRE Ph. Serr se or ae ep bs. ! 10. Take time to plan - - - 
Good oo hoe eet He KE odhno mod ; ° q i 
Gomi(canned) iy ear a rea a aera BINON Za Dene 2 We. 10 It is the SER of being able 40 id eae 
Gomi(frozen) er ene er eee 3 40-02. pkgs. .. 10 40-02. pkgs. to take time for the first nine things. 
| Peas (fresh) cic. sat arses ce eee ere US IDS eee ie 70 lbs. 
Peas (frozen). cee anh Ee ee 3 40.02. pkgs. . . 10 40-02. pkgs. 2 
| Sweet Potatoes (canned)...........5. LNe: 10" ee 4 No. 10 . 
Sweet Potatoes (fresh) ..........005. TADSS ccceehen ene 24 lbs. 
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